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. Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 


Export Office Main Office PACKING HOUSES: 
534 to 540 W. 37th St 539 to 543 W. 39th St. 


344 Produce Exchange NEW YORK 527 West 36th Street ~*~ 517 to 549 W. 35th St. 




















LOW UPKEEP 


The upkeep of Triumph Tankage Dryers is low enough to be forgotten. Once in 
several years you'll have to buy a new wheel for the fan which draws off the 
vapor ; but aside from this (barring accidents) you will probably not have to buy 
any repairs during the entire life of the machine. 

Write for prices and capacities. Ask for Bulletin 40. 


The C. O. Bartlett & Snow Co. 


Main Office and Works: Cleveland, Ohio 














Morris’ Supreme Anhydrous Ammonia 
Absolutely Pure Perfectly Dry 


“Every ounce energizes” 


25 — 50 — 100 — 150 Lb. Cylinders 


Every Cylinder Subject to Your Test 
Before Using. Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 


“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


MANUFACTURED BY B AT T E L L E & R E. N WwW I C K 80 gece aa 


Established 1840 
































Do You Know How to Produce Fancy Dry Cured Bacon? ‘* 
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Brecht 
and Sausage 


Making 


The Crescent line of sausage making machinery 
and accessories built by Brecht, represents the 
result of seventy-one years experience applied 
to the needs and requirements of meat packers. 


From mixing machines to sausage tables, Brecht 
covers every step of the way giving the utmost 
in quality, efficiency, practicability and economy. 


Brecht has introduced many new features in 
sausage making machinery all of which tend to 
make the industry more profitable for meat 
packers. 


That’s why the name Brecht is so closely con- 
nected with the thought of sausage making, 


Constructive suggestions on any phase of the 
business will be cheerfully given on request. 
Write today. 


THE BRECHT COMPANY 


“We keep faith with Established 1853 
those we serve.” Cass Avenue - Saint Louis 
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Meat Retailing Methods Analyzed 


Lack of knowledge of the funda- 
mentals of merchandising, too many 
markets, and too many operators with- 
out any practical knowledge of the busi- 
ness, are listed by the U. S. Department 
of Agriculture as the main difficulties 
under which the retail meat industry 
struggles. 

A study was started by the Depart- 
ment last July, in cooperation with the 
National Live Stock and Meat Board, 
and so far has covered fifteen widely 
separated towns and cities, from Con- 
necticut to Oregon and from Florida to 
California. All classes of stores selling 
meat were included in the 626 shops 
studied. 

The preliminary report just issued is 
by Walter C. Davis, marketing special- 
ist, and Kelsey B. Gardner and Law- 
rence A. Adams, associate marketing 
economists. 

In making the study the subject was 
divided into three parts. Part 1 dealt 
with methods and practices of retailing 
meats; part 2, with margins, expenses 
and profits; and part 3, consumer de- 
mand. 

Only those factors considered out- 
standing are discussed in the prelimi- 
nary report. 


Those Win Who Know How. 


The belief is expressed that the large 
retail meat dealers of today have become 
large because of a thorough knowledge 
of the business. Small retailers pos- 
sessing equal qualifications have an 
equal chance, in the opinion of the de- 
partment investigators. 

In all of the cities studied it was 
found that a very high percentage of 
combination small-store operators pos- 
sessed only a very general knowledge 
of the retail meat business. In most 
cases they had had no previous prac- 
tical experience. 

In such shops meat was seldom 
bought in carcass, only special cuts being 
handled. 


How the Habits of the Retailer 
Affect His Trade and Profits— 
Consumer Habits and the Market 


There was a lack of initiative in sell- 
ing. 

Cost of operating was unknown. 

The scrap can was the only sure out- 
let for surplus product, with a resulting 
large percentage of waste. 

The Dishonest Dealer. 

One thorn in the side of the retail 
meat business was found in every city 
investigated. That was the dealer who 
advertised ‘“‘meats of finest quality,” and 
really sold medium to common meat. 
And: in the case of beef it was often a 
very low grade of cow beef. 

This same type of dealer was found 
to indulge in many other practices 
which hurt the whole industry. 

One of the problems confronting the 
industry is how to drive out this par- 
ticular type of dealer or reform him. 
Such practices as these men follow are 
now known to be the undermining fac- 
tors in the advancement of the indus- 
try. 

Poor Salesmanship Means Loss. 

A big weakness in small stores was 
found to be a total lack of accounting 
methods, failure to make more than oue 
turnover during the week, and failure 
to make cutting tests. 


Lack of uniformity in the movement 


What Retailer Needs 


To be successful today the meat 
retailer must HAVE these things: 

Practical knowledge. 

Sales ability. 

Proper bookkeeping. 

Right equipment and refrigeration. 





And he must DO these things: 


Tell the truth about his meats. 
Give honest weights and figures. 
Teach the customer meat values. 
Sell meats by grades. 

Organize more associations. 











of cuts was found to be due more to 
inefficient methods of retailing and poor 
salesmanship. Stores which were run 
right purchased straight carcasses, and 
there were no left-overs. 

In all classes of stores the type of 
employee was found to be an index of 
the efficiency or inefficiency of the man- 
agement, and to reflect the merchandis- 
ing ability and salesmanship of the 
owner. 

Consumer demand for meat is af- 
fected materially by the necessary in- 
clusion in the meat supply of the large 
quantity of low-grade meats, the effect 
of the delicatessen store, the purchase 
of automobiles, the small apartment, the 
desire for pleasure, exaggerated idea of 
dress and the desire for social prestige 
—all of which cut down the quality of 
the food consumed, particularly meat. 


Needs of the Trade. 


Without exception all stores that are 
inefficient to a marked degree were of 
the small or single type, and included 
a percentage of straight meat markets 
and combination stores whose operators 
were lacking in the fundamentals of 
merchandising. 

The greatest needs of the retail meat 
industry are listed as practical knowl- 
edge and salesmanship, truth in adver- 
tising, selling of meats by grades, con- 
sumer knowledge of meats, more local 
associations, adequate equipment and 
refrigeration, and the keeping of proper 
accounts and records. 


Profit and Loss Figures. 

The study of margins, expenses and 
profits in retailing meat was made in 
the hope that, with sufficient informa- 
tion, it will be possible to suggest ways 
of bringing about more efficient distri- 
bution of meat products. 

The studies of methods just made are 
believed to more truly reflect conditions 
than those made just after the war. 

In the most representative group of 
stores studied it was found that the dis- 
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tribution made by the retail meat dealer 
of the average dollar of sales was 78.6 
cents cost of goods sold, 19.7 cents to- 
tal expenses, and 1.7 cents net profit. 

In profitable stores the average gross 
margin of profit was 22.8 per cent of 
sales. 

The gross margin for profitable stores 
averaged 22.8 per cent of sales, and for 
the losing stores it averaged 19.1 per 
cent. 

For profitable stores the average total 
expense was 18.6 per cent, and for los- 
ing stores it was 21.7 per cent. 

What Consumers Want. 


Some outstanding facts were discov- 
ered in the “consumer demand” analy- 
sis. 

Three out of every five families indi- 
cated that beef was preferred in their 
homes. In every group of families 
studied, beef was rated as the favorite 
meat, with pork second. Lamb was a 
second favorite among the group of 
well-to-do families. 
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The nearness of the retail market had 
a lot to do with purchases. Sixty-one 
per cent of the native white population 
purchased meat from shops within a 
radius of less than three blocks from 
their homes. Twenty-five per cent pur- 
chased their meat five blocks or more 
from home. 

Quality, and meat which proved sat- 
isfactory, attracted housewives more 
than any other feature about a meat 
shop. Convenience was the second most 
important factor. 

The report says that greater knowl- 
edge of comparative value of meats by 
the consumer would be beneficial to the 
trade. “Individual dealers can help with 
the education of the housewife by show- 
ing her, differences in cuts, explaining 
the difference in grades of beef, and 
pointing out how trimming affects her 
purchase.” 

This preliminary report contains so 
much of constructive interest that it will 
be printed in full. The first installment 
follows. 


Influences of Methods and Costs of Retailing and 
Consumer Habits Upon the Market for Meat 
By Walter C. Davis, Marketing Specialist, U. S. Bureau of Agricultural 


Economics, assisted by Kelsey B. Gardner and Lawrence A. 
Adams, Associate Marketing Economists. 


EXPLANATORY NOTE. 
This report presents the scope 
gress of the résearch studies of 
ods, practices, and 
habit in retailing meat. This nation-wide 
survey was started in July, 1924, when the 
expansion of the work was provided for by 
Congress. 
Several studies have been made 
which have been regional in nature, or have 
been concerned with limited amounts of data 


and pro- 
the meth- 


costs consumer buying 


cost 


or they have included material which was 
applicable to war conditions. Maximum 
value of such studies is to be obtained only 


when all the phases'of retailing are studied, 
and data are related to practice, and 
these are related to consumer habits and de- 
mand by studies throughout the country. 

Efficient retailing makes for efficient dis- 
tribution and proper distribution permts or- 
derly and timely production. Each is depen- 
dent upon the other, and this study is a 
contribution to the entire livestock and meat 
industry in that it analyses the retail and 
consumer end of distribution, and should 
pave the way toward greater efficiency by 
spreading knowledge of the factors which af- 
fect and control the demand for meat. 

This preliminary report presents data se- 
cured from a few of the cities which are 
being surveyed and which will be reported 
upon in a final publication to be issued by 
the Department upon completion of the 
study. Tentative results are released in this 
report in the hope that the material pre- 
sented will be sufficiently extensive to prove 
of value even in its incomplete form. 

PART ONE of this 
“Methods and Practices.” 

This material was gathered in personal 
interviews with retail dealers, local and state 
representatives of retail associations, local 
health authorities and others well informed 
on the subject of meat distribution. Fif- 
teen cities and towns scattered throughout 
the country were included. 

Efficient and inefficient methods, old and 
modern equipment, poor and high quality 


cost 


report deals with 


meats, were found in each of the cities. 
What are the effects of the differences? 
How can conditions be improved? 


The pros- 





rerity of the individual dealer answers for 
the results of such practices and the pros- 
perity may often be measured in cost anal- 
yses. 

PART TWO contains the discussion of the 
“Margins, Expenses and Profits’”’ of shops sur- 
veyed in five cities. This information was 
secured through personal visits of represen- 
tatives at the Department of Agriculture. 

The effect of volume upon and the 
effects of various practices are analyzed as 
far as the partial data will permit. Efficien- 
within the individual shop may be af- 
fected when the retaler understands the fac- 
tors which control the expenses. Effect of 
consumer demand upon the receiver, how- 
ever, cannot be measured within the shop. 

PART THREE is a discussion of “Consum- 
er Demand.” Personal interviews’ with 
housewives of various nationalities in five 
cities were made to determine the habits 
and customs of families which affect their 
use and consumption of meat. 

Differences in methods and habits of pur- 
chasing and reasons for trading at particu- 
lar stores are discussed. 


cost 


cies 


Part I—Methods and Practices of 
Retailing Meats. 


The information relating to methods 
and practices of retailing meats pre- 
sented in this report is the result of studies 
made in fifteen widely separated cities 
and towns in all parts of the United States 
during July to October, inclusive, 1924. 

The cities and towns in which studies 
were made are New Haven, Conn.; Bing- 


hamton, New York; Baltimore, Md.; 
Washington, D. C.; Jacksonville, Fla.; 
Birmingham, Ala.; New Orleans, La; 


Cleveland, Ohio; Lincoln, Neb.; Denver, 
Colo.; Salt Lake City, Utah; Portland, 
Ore.; and San Francisco, Oakland and 
Los Angeles, California. 

The study included all types of retail 
markets and stores handling meats, such 
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as Credit and Delivery, Cash and Carry, 
Cash and Delivery, straight meat markets, 
peddler wagon routes, and combination 
grocery and meat markets operated on 
a cash and carry basis and on a credit 
and delivery basis. 

The total number of stores embraced 
in the study is 626. This number includes 
175 single stores, twenty chain store sys- 
tems, varying in number of units from 
3 to 9, three chain store systems having 
10 to 16 units and three chain store sys- 
tems having from 75 to 120 units. 

Method Factors Studied. 

Attention was given every phase of the 
retail meat business. Location is an im- 
portant factor and has a marked influence 
on results. 

Among the 
studied were: 


most important factors 
Type of store, location, 
character of business, practical knowl- 
edge of proprietor, source of supplies, 
methods of buying, selling practices, fa- 
cilities and equipment including delivery 
and refrigeration, advertising, sanitation, 
bookkeeping, type of employees, attitude 
toward customers, salesmanship, mislead- 
ing practices and deception—including dis- 
plays, short weighing, overcharging and 
substitution, frequency of turnover, 
methods of determining prices, cutting 
tests, disproportionate demand for cer- 
tain cuts, spread between wholesale costs 
and retail prices, volume of. business, 
wastes with particular reference to fat and 
bone accounts, number of stores in rela- 
tion to population, etc. 

From the study of these factors rather 
definite conclusions have been reached as 
to what constitute efficient and inefficient 
methods. Only those which 


are con- 
sidered outstanding and of major im- 
portance will be discussed in this pre- 
liminary report. All will be included in 
the final report. 


Location of Stores. 

Location of store is determined largely 
by character of business or type of mar- 
ket to be operated. 

Service stores, because of the character 
of the business which involves deliverv 
service and closer personal contact with 
the customers are, for economic reasons, 
generally located in residence districts 
or may be on a semi-business street con- 
venient thereto. 

Cash and carry stores and cash and 
delivery stores whose customers to some 
extent at least are transient in character 
are located on busy thoroughfares, pre- 
ferably on street car lines in down-town 
business districts and at transfer points. 
Credit and Delivery or “Service” Stores. 

Service stores, as generally known, are 
the type of retail markets often referred 
to as the “corner grocery.” Such stores 
do a credit and delivery business and 
perform a distinct service. 

Despite the general opinion that there 
is a pronounced trend toward the cash- 
and-carry idea, the survey has shown a 
large percentage of credit-and-delivery 
stores operated successfully and apparent- 
ly economically in medium to high-class 
residential districts. 

These stores as a rule handle only one 
grade of meat, and generally the grade 
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is one or two grades higher than that 
hoadled by the average cash and carry 
carket. As a rule such stores do not 
vertise, and depend upon their regular 
stomers and uniform quality of meats 
te bring satisfactory returns. 
In most cities service stores are of the 
‘mbination type and handle groceries, 
ruits, vegetables and meats. Only a 
small percentage of combination stores 


1 


keep separate accounts for each depart- 
ment. Most of them do not know what 

costs to sell meats, and a very large 
percentage make no cutting tests to de- 
termine prices. 

In some cities, notably the cities on the 
Pacific Coast, the business of retailing 
meats is more highly specialized and re- 
latively few combination markets, except 
chain store systems, were found in that 
area. As a result, the problems of re- 
tailing meats are more closely studied 
and the percentage of efficient retail meat 


dealers in those cities has been materially 
increased. 


Cash and Carry Stores. 

There are at least four distinct types 
of cash and carry stores: The single or 
individual meat market, local chain meat 
markets, local chain combination grocery 
and meat markets, and the large or na- 
tional chain store systems. Each _ of 
these types and their methods of operat- 
ing have been carefully studied. 

While it is generally conceded that the 
principle on which cash-and-carry stores 
are operated should and does in a large 
measure lower the cost of meats to con- 
sumers, yet because of consumers’ lack 
of knowledge of differences in quality of 
meats, opportunities for deception are ac- 
cordingly increased. The transient char- 
acter of customers who patronize such 
stores makes this possible. 

Practically all deceptive and mislead- 
ing practices in the retail meat business 
were found in cash and carry types of 
stores and in all instances were con- 
fined to single or individual stores and 
to local chain systems having only a few 
units. A percentage of such stores was 
found in all cities, and more will be said 
later in this report as to their methods. 

On the other hand, there are numerous 
single cash and carry stores and local 
and national chain cash and carry stores 
that are a real credit to the industry. 
Their methods are above question. They 
know their operating costs in detail. They 
give 16 ounces to the pound, sell what 
they advertise, determine selling prices 
by frequent cutting tests and have their 
records always accessible. They are real 
merchants and practice salesmanship of 
a high degree. 


Peddler Wagon Routes. 

The method of selling meats at retail 
from wagons or trucks operated in rural 
districts was found to be only of very 
minor importance. Two such systems 
were studied and in each case trucks or 
wagons were operated over a daily route 
of from 40 to 50 miles. These handled 
medium and common grades of meat. 


Practical Knowledge of Business 
Essential. 


In all cities where studies were made, 
a very high percentage of combination 
small store operators possessed only a 
general knowledge of the retail meat 
business and in most cases had no previous 
practical experience. 

As a rule they knew little of quality in 
meats and could not distinguish sex or 
class. Because of inexperience, they 
lacked initiative in methods of selling and 
display, did not know the value of cutting 
tests and in the matter of prices at- 
tempted to follow the schedule of some 

cal advertiser. 

Cost of operating was unknown. The 
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scrap can was the only sure outlet for 
surplus product and percentage of waste 
was enormous. Because of limited vol- 
ume, such stores usually handled only 
special cuts, and in most cases some 
meats purchased on Mondays were not 
entirely cleaned up at end of week. 


Sources of Supplies and Methods of 
Buying. 

The source of supply is not of great 
importance, except in those cities where 
adequate slaughter inspection is lacking. 
Several slaughtering plants, entirely local 
in character, were visited where lack of 
adequate inspection was a real menace 
to health. 

These lax methods were generally at- 
tributed by local authorities to insuffi- 
cient funds with which to hire competent 
inspectors. In at least one city practically 
no supervision was found in the case of 
several small plants. 

Methods of buying differed according 
to the type and size of store. All stores 
having an appreciable volume of meat 
business practiced the same care and judg- 
ment in buying meats as in all other op- 
erations, and made selections accordingly. 

Store operators who lacked practical 
knowledge of the retail meat business 
considered it a privilege to \have an em- 
ployee of the packing house’ or wholesale 
dealer make selections for him and little 
attention was given to market values. 
(Selling practices are discussed under 
“Misleading and Deceptive Methods.”) 


Facilities and Equipment. 

Because of the highly perishable na- 
ture of fresh meats, adequate facilities 
and equipment for handling are essential. 
The completeness of equipment is de- 
pendent to a iarge extent upon volume of 
business and must be considered from 
the standpoint of money involved. 

An outstanding feature of practically 
all meat markets, both large and small, 
located in Pacific Coast cities as com- 
pared to all other sections is the very 
high percentage of markets that are 
equipped with ice machines, refrigerated 
show cases and to some extent refriger- 
ated show windows. 

Even a small market without an_ ice 
machine is seldom found in Portland, Ore- 
gon, or in San Francisco, Oakland and 
Los Angeles, California, and in every 
case the relative cost of operation as 
compared to other methods is satisfactory 
to the owner, and percentage of waste has 
been materially lowered. 


Misleading Practices and Deception. 

A study of retail meat dealers’ ad- 
vertisements in all cities in which the 
survey was made, and a check on the cor- 
rectness of statements by personal visits 
to the stores on sales days, proved the 
truthfulness and honesty of purpose of 
many. 

In each city, however, there is a type 
of retail dealer who persistently adver- 
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tises high grade meats and offers meats 
of very inferior quality. 

Such retail dealers are known locally 
as “clean-up” men. In their advertise- 
ments they use such terms as “prime steer 
beef,” “choice steer beef,” “choice meats,” 
“meats of finest quality” and offer medium 
and common steer beef and not infre- 
quently very low grade cow beef and 
correspondingly low grades of other 
classes of meat. 

Advertising on an extensive scale is 
not practiced generally by the retail meat 
trade. As arule credit and delivery stores 
do no advertising. Most newspaper ad- 
vertising is done by cash and carry mar- 
kets and space in Friday’s issue is used 
chiefly. 

Three stores in one city which adver- 
tised legs of lamb and “finest meat@ mar- 
ket affords,” upon investigation were 
found to be selling goat legs and common 
mutton legs and cuts from common grade 
cow beef. Practically the same condi- 
tions exist in all cities visited. 

Short Weights and Overcharging. 

Short weighing and overcharging is a 
common puactice with this type of store. 
Many operators of such stores require 
their clerks to make their salaries by 
such methods. Several instances of this 
character were witnessed. The method 
of short weighing and overcharging is as 
follows: 

Price cards which include fractions of 
cents are always displayed prominently. 
After the customer selects a piece of 
meat the clerk places it on the scales and 
usually very quickly announces a total 
amount, but not the weight. 

In numerous instances which the in- 
vestigator witnessed, customers were Over- 
charged amounts ranging from a few 
cents up to 75 cents on the purchase. 

Fractions are confusing to the average 
person and should there be some doubt 
as to accuracy of the transaction, she 
hesitates to question it. As a result clerks 
employed in such stores have many op- 
portunities to defraud customers, and not 
only make enough by such methods to 
pay their weekly wage, but in a large 
percentage of cases have a surplus which 
goes into the pockets of their unscrupu- 
lous employers. 


Get Rid of Dishonest Dealer. 


One of the big problems which con- 
fronts the retail meat industry is how 
to eliminate this particular type of dealer 
or correct his practices. Local associa- 
tions comprising retail grocerymen and 
meat dealers of exceptionally high char- 
acter and ability are active in most cities. 

In every case, they stand for honest 
methods, and are doing effective work 
along educational lines and raising the 
standard of merchandising but are with- 
out authority to correct any of the evils 
enumerated, which are now known to 
be the undermining factors in the ad- 


(Continued on page 52.) 





Too much poor salesmanship 
Slip-shod methods 


Failure to keep accounts 
Failure to keep all cuts moving 


What’s the Matter with 
the Retail Meat Business? 


According to the government investigation it’s 
Too many men handling meat who don’t know enough about it 


Failure to make cutting tests regularly 


Failure to keep the scrap can empty 
and a few more things which the report tells about. 
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Meat at the International Show 


Silver Jubilee of Great Chicago 
Exposition Notable for Part Taken 
By Meat Packers and Meat Features 


The silver jubilee celebrated this 
year by the International Live Stock 
Exposition marked long strides in the 
field of livestock improvement and meat 
production. 

The show was held in the Interna- 
tional Amphitheater at the Union Stock 
Yards, Chicago, November 29 to 
December 6. 

In the early days the International 
was of interest primarily to livestock 
producers. But its scope has been 
broadened until this year features of 
great interest to the meat industry took 
an egually important place with live- 
stock. 

The Shakespearian Meat Shop, built 
especially to house the meat exhibit of 
the National Livestock and Meat 
Board; the cattle, hog and sheep car- 
cass tests; the government exhibit ar- 
ranged to show the consuming public 
the difference in quality and palatability 
of prime and common beef—all these 
were examples of the prominent place 
meat has attained in this great annual 
international exhibit. 

The selection of an eleven-months- 
old calf, weighing 960 pounds, as the 
grand champion steer of the show, re- 
flected the present trend in consumer 
demand for the smaller cuts of beef. 
So did the choice of 250 to 300-pound 
hogs for the championships, in com- 
parison to the older, heavier steers and 
the 600 and 700-pound barrows of only 
a few years ago. 

The aristocrats of the livestock world 


were entered at this year’s exposition 
in large numbers, nearly 11,000 animals 
representing all of the principal breeds 
of livestock being shown. 


Packers and the President. 


Packers gave their active cooperation 
in making the show a success, slaughter- 
ing early in the week the animals in the 
carcass contest, furnishing the meat for 
exhibit and contrast purposes, pur- 
chasing show animals at a figure well 
above the going market price, and in 
many other ways supporting this move- 
ment for raising the quality of their 
raw product and increasing the con- 
sumer demand for meat. 

In his address at the Show on Thurs- 
day evening President Coolidge showed 
his customary canny grasp of the 
situation when he said: 

“Producers must learn to help them- 
selves. They must learn what the mar- 


ket wants, and when it wants it. They 
must learn to interpret demand. 
“Consumers also must be _ better 


informed. They should be taught that 
an inexpensive cut from a choice 
animal is better than a high-priced 
cut from an inferior animal. When 
such knowledge is generally disseminated 
there will be sufficient premium on the 
best meat to justify the farmer in pro- 
ducing it.” 


The Meat Exhibits 


A new and very interesting feature of 
this year’s International was The Meat 
Shop. The building was erected by the 








MEAT EXHIBITS IN THE “MEAT SHOP” AT INTERNATIONAL SHOW. 
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Stock Yards Company for the special use 
of the National Livestock and Meat Board 
and the Institute of American Meat 
Packers. It is an exact reproduction of the 
house where William Shakespeare, famous 
poet, was born. It was because of the 
fact that a portion of the original house 
was used as a meat shop that this plan of . 
architecture was carried out for the ex- 
hibit building. 

The interior of the building is left as one 
large room, flanked on two sides by large 
coolers. In these, early in the week, were 
exhibited a carcass each of the different 
grades of cattle, hogs, lamb and mutton. 
Near each carcass were cuts taken from 
the same grades of carcasses, showing 
plainly the difference between the various 
grades of meat. This was a graphic way 
of showing the consumer the difference in 
grades of meat. 

Later in the week the carcasses from the 
animals entered in the carcass contest 
were displayed in the coolers, and at- 
tracted unusual interest. 

Another interesting exhibit in the Meat 
Shop was two show cases filled with 
some of the many by-products of the 
packing industry, from violin strings to 
pharmaceutical preparations. This, too, 
was very interesting to the many visitors. 

Displays of ‘“Ready-to-Serve” meats 
and other meat cuts were also prominently 
shown. The now familiar electric steer 
diagram emphasized the use of the less- 
known cuts of meat. 

Teach Consumer About Meat. 


A small platform, faced by a number of 
chairs, was the scene of daily lectures and 
demonstrations on meat by home econom- 
ics experts of the Institute of American 
Meat Packers, the National Livestock and 
Meat Board and various packing com- 
panies. 

On Thursday a special meat demonstra- 
tion was given before 200 representative 
club-women by Miss Gudrun Carlson, of 
the Institute of American Meat Packers. 
Radio talks on meats, in which women 
were urged to attend the show and see the 
types of animals from which their meat 
came, were broadcasted daily by the meat 
board. 

Several hundred booklets, pamphlets 
and recipes were distributed at the Meat 
Shop throughout the week. There is no 
question but that this unique display did 
a great deal of good in a very impressive 
way for the meat industry. It is a step 
in the right direction and will undoubtedly 
be continued another year. 

Those Who Were Responsible. 


The National Livestock and Meat Board 
was represented at the Meat Shop during 
the week by R. C. Pollock, director; R. 
B. Davis and Mrs. Grace Viall Gray. 
Representatives of the Institute of Amer- 
ican Meat Packers were Wesley Harden- 
bergh, director of the Bureau of Public 
Relations; D. W. Martin, director of the 
Bureau of Merchandizing; Miss Gudrun 
Carlson, director of the Bureau of Home 
Economics; Dr. C. R. Moulton, director 
of the Bureau of Nutrition; E. B. Roberts 
and E. B. Wilson. Miss Erma Bertrams, 
home economist of Armour and Company, 
and Miss Irene Taylor, home economist 


















or a 


ww re ST 


a Tr Ee SO Cle 





December 6, 1924. 


of Swift & Company, were also present 
during the week. 

Che display of carcasses in the big 
cooler was arranged by E. W. Wentworth 
ot Armour’s Livestock Bureau, R. D. Mac- 
Manus, of Armour and Company, and Prof. 
M. D. Helser of Iowa State College. Dr. 
R. F. Eagle, of Wilson & Co., and J. P. 
Harris, director of Practical Research of 
the Institute, had a large part in the plans 
%. M. Whitson, of Swift & Company, 
winner of THE NATIONAL PROVISIONER’S 
prize in the recent idea contest conducted 
by the Institute, was also called upon for 
a great deal of help. 

(he meat used in the displays was fur- 
nished by Allied Packers, Inc., Armour 
and Company, Oscar Mayer & Co., Swift 
& Company, and Wilson & Co., Inc. Some 
of the hog carcasses were furnished by 
lowa State College, to show the results 
of various kinds of feeds. 

Refrigeration and the coolers and re- 
frigerated show cases were furnished 
through the courtesy of the Brecht Com- 
pany, of St. Louis, Mo. 


The Government Exhibits. 


Another part of the International Show 
which is always interesting to visitors is 
the exhibit by the U. S. Department of 
Agriculture. This year’s display is by far 
the most comprehensive and best arranged 
of any in years. It shows the result of 
intelligent and painstaking thought, and its 
popularity was shown by the large num- 
ber of visitors who constantly thronged 
the aisles. 

One part of the exhibit showed a pair 
of live steer calves, one grading “good” 
and the other “common.” In the next pen 
were two live feeder steers one “good” 
and one “common.” Next to these were 
two live fat steers, grading the same way. 

These were next to a cooler in which 
were displayed carcasses from a good 
steer and a common one. Near these 
carcasses were shown cuts from each type 
of carcass, demonstrating clearly the 
great difference in the two classes of bee. 
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Near these were ‘two cooked rib roasts, 
one from each of the two kinds of car- 
casses. 

Good Vs. Poor Meat. 

This exhibit showed in a striking man- 
ner what the different grades of meat 
mean to the consumer, and the figures 
presented made clear why beef from good 
and choice carcasses is worth more—and 
should cost more—than that from lower 
grade carcasses. 

Choice and common lamb carcasses 
were also shown, with cuts from each kind 
to emphasize the big difference in quality 
between the different grades. The meat 
used in this and other government displays 
was furnished by Armour’s Livestock 
Bureau. 

Other parts of the government exhibit 
had to do with ton litters, showing vari- 
ous points in farrowing, feeding and care. 
This, too, was made more vivid by the 
use of a live sow and her litter. 

Other parts of the government display 
touched on the other work of the depart- 
ment, including broadcasting of market 
reports, bulletins, etc. 

The animal industry exhibits were in 
charge of Dr. E. W. Sheets, of the Bureau 
of Animal Industry, assisted by C. D. 
Lowe. The meat grading exhibits were in 
charge of W. C. Davis, of the Bureau of 
Agricultural Economics. Among others 
from the U. S. Department of Agriculture 
who were present were Wm. Jackson, R. 
S. Allen, E. Z. Russell, J. O. Williams, P. 
E. Howe, John Zeller, W. H. Black, D. S. 
Burch, M. M. Hartiman, L. S. Richardson, 

. KF. Brandon, K.. F; Warner;. C. N. 
Arnett, J. R. Quesenberry, H. H. Reese, 
D. A. Spencer and Carl G. Potts. 

Reducing Livestock Handling Losses. 

The Western Weighing and Inspection 
Bureau had its usual interesting exhibit 
in charge of Dr. W. J. Embree, showing 
the damage done by whips, prod poles and 
other out-of-date methods of driving live- 
stock. Careful handling to avoid bruises 
was also stressed, and approved ways of 
driving stock were shown. 

This bureau is doing a great deal of 
good in helping to reduce: the enormous 
losses suffered by packers through this 
cause every year. 
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“Thomas E, Wilson Day” at the 
Show 


In recognition of the important part be- 
ing played by farm boys’ and girls’ clubs 
in the establishment of a better livestock 
industry, and in the improvement of coun- 
try life, Thomas E. Wilson, president of 
Wilson & Co., celebrated the seventh an- 
nual “Thomas E. Wilson Day” with a 
dinner and entertainment to nearly fifteen 
hundred club boys and girls from all over 
United States and from Canada who were 
visitors to the International Live Stock 
Exposition during the week. 

Mr. Wilson is vice-chairman of the Na- 
tional Committee on Boys’ and Girls’ Club 
Work, under whose auspices the young 
people were holding the Third National 
Boys’ and Girls’ Club Congress and at- 
tending the Exposition. Their trips to 
Chicago were donated by packers and 
other industries, the railroads, banks and 
many organizations directly interested in 
the advancement of agriculture. G. L. 
Noble is the executive in charge of this 
work. 

Seven years ago Thomas E. Wilson en- 
tertained for the first time a group of 
seven club members who were visitors to 
the International. At that time he ex- 
pressed the hope that he would some day 
have the privilege of entertaining a thous- 
and champions. That hope was realized 
for the first time last year when more 
than 1,800 boys and girls were the guests 
of Wilson & Co. 

This year another group came to learn 
something of the Chicago market, to study 
the finest and best types of meat animals 
that skill and care can produce, and to 
see how the raw product is made into 
meat ready for the consumers’ table. 

Dr. R. F. Eagle was in general charge of 
the dinner and entertainment. The guests 
were served in the dining room of the 
Wilson & Co. general offices, after which 
they went to an improvised auditorium 
with a seating capacity of nearly two 


thousand. Here Mr. Wilson addressed his 





SOME OF BOY AND GIRL FARM CHAMPIONS GUESTS OF THOMAS E. WILSON DURING SHOW WEEK. 
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guests, reviewing his interest and belief in 
the club work, and calling attention to the 
fact that he himself is a “dirt farmer.” 
Mr. Wilson said: 

“On this, the seventh annual ‘Thos. E. 
Wilson Day’ celebration for the state 
champions of the Boys’ and Girls’ Agri- 
cultural Clubs, I extend to you a most 
hearty welcome. I congratulate you girls 
and boys who have achieved the distinc- 
tion of a state champion, because I know 
that this honor only comes to you through 
conscientious effort and a determination 
on your part to win. 

“T am not unmindful of those thousands 
of other boys and girls who have done 
such splendid work during the year, and 
who are not privileged to be among our 
guests of this evening. We cannot all be 
champions. The fact that they did not win 
this distinction should not in any way dis- 
courage them, but instead spur them on to 
greater effort and a determination to win 
during the coming year’s contest. You 
who have won must realize that your re- 
sponsibilities have been greatly increased, 
because you will be looked upon by those 
of your community as possessing certain 
outstanding ability. And in order that you 
and this great movement may continue to 
hold the interest and respect of the coun- 
try, it will mean that you must diligently 
carry on with a view of achieving far 
greater success than that which you have 
already accomplished. 

“You are indeed fortunate to be a part 
of a great government that recognizes ag- 
ricultural club work as representing a 
fundamental system of practical education 
for the boys and girls of our farms. 

A Splendid System of Education. 

“This splendid system of education, as 
carried on by the State Agricultural Col- 
leges and the U. S. Department of Agri- 
culture, with able, conscientious and 
patient leadership and cooperation of pub- 
lic-spirited citizens, means more to every 
aspect of our future agricultural welfare 
than any other project, whose purpose is 
to build in the interest of our agriculture. 

(Continued on page 46.) 
—— 


The Show Winners 


One of the most interesting contests in 
the show, in the eyes of many people, is 
that to determine the grand champion 
steer. This year’s winner was a purebred 
Hereford steer, known as Deacon, shown 
by the Ken-Caryl Ranch, Littleton, Colo., 
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the owner of which is John C. Shaffer, 
the newspaper publisher. The judge was 
Walter Biggar, well-known Scotch live- 
stock authority. 

The winning steer was just a youngster, 
11 months old. He weighed 960 lbs. and 
was sold at auction Thursday to the Book- 
Cadillac Hotel, Detroit. Mich., for $1.40 
per lb. John Clay and Company had 
charge of the selling. 

The reserve champion steer was Spark 
Plug, a cross-bred Angus entered by Iowa 
State College, Ames, Ia. He weighed 
1,040 Ibs. 

In the car-lot fat cattle show E. P. Hall, 
Mechanicsburg, IIl., repeated his former 
winnings and carried off the grand cham- 
pionship on a load of Angus weighing 
about 1,060 lbs. These were also sold at 
auction Thursday, being knocked down to 
the Pittsburgh Provision and Packing Co 
Pittsburgh, Pa., for 39c per lb. 

Grand championship for carload of 
lambs went to Robert McEwen & Sons 
of London, Canada, on a beautiful load of 
Southdowns averaging 87 lbs. They were 
sold at auction Friday morning. 

In the car-lot hog show Hampshires 
again won grand champion honors for the 
sixth successive year. The winning load 
was made up of 338 lb. barrows, shown 
by Homer Waters, Dawson, III. 

The grand champion carload of bar- 
rows was sold to Armour and Company 
late in the week at l4c per Ib. 

_In the single barrow show the Univer- 
sity of Minnesota won on a Berkshire 
weighing a little more than 300 lbs. Re- 
serve champion ribbon went to Oklahoma 
A. & M. College on a Hampshire. 

How Prize-Winners Dressed Out. 

The hogs and cattle entered in the car- 
cass contest were slaughtered by Swift & 
Company and the sheep and lambs by 
Armour and Company. 

The Angus breed of cattle carried away 
all the honors but two in this contest 
from a quality standpoint, showing dress- 
ing percentages ranging from 65.07 per 
cent to 66.84 per cent. A Hereford won 
in both the junior and senior yearling con- 
test, the former dressing out 63.57 per 
cent and the latter 63.48. 

Chester Whites were in the lead in the 
hog classes, showing dressing percentages 
as high as 83.4 per cent. A Duroc-Jersey 
also made this record with a Berkshire 
a close second at 82.8 per cent. 
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In the sheep classes the Southdowns 
were to the front with a maximum dress- 
ing percentage of 55.28. The highest 
dressing per cent shown in any lamb class 
was made by a grade Suffolk weighing 
105 pounds and dressing out 60 per cent. 

The animals entered in this contest. are 
graded on quality of carcass primarily, 
and bring out in a highly practical man- 
ner the results of breed, feed and care. 

These carcasses were on exhibit during 
the last half of the week in the National 
Livestock and Meat Board’s “Meat Shop.” 


i 
President Attends Show 


Added significance was given the Inter- 
national Show by the visit of President 
Coolidge, who came from Washington 
especially to attend it. It was the first 
time in the 25 years of its existence that 
a President of the United States has 
visited the International. 

The President and his party arrived in 
Chicago Thursday morning, riding in an 
ordinary Pullman attached to a regular 
train. He was taken to the Drake Hotel, 
scene of the 1924 convention of the In- 
stitute of American Meat Packers, where 
he remained for luncheon and until mid- 
afternoon. 

At 3:30 he left the Drake and was taken 
to the stockyards, where he inspected the 
exhibits at the stock show. At 6 p. m. 
the President was tendered a dinner in 
the famous Stock Yards Inn by the presi- 
dent and board of directors of the Inter- 
national Livestock Exposition. John Clay, 
well-known livestock commission man and 
president of the exposition, presided at 
the dinner, which was attended by a num- 
ber of representative packers and livestock 
producers from all parts of the country. 
Following the dinner, the President and 
his party visited the horse show in the 
amphitheatre. They left at 9:45 P. M. for 
Washington. 

President Clay appointed a committee 
of representative producers,- commission 
men and packers to meet President 
Coolidge. Among the packers on this 
committee were J. Ogden Armour, Ed- 
ward F. Swift and Thomas E. Wilson. 
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Swenson Evaporator in use by the Baker Packing 


WENSON EVAPORATORS- 


The Reco 
SorAni 


problems. 


HARVEY, ILL. 


By-Product 
* WENSON evaporators are well known in packing 
houses, glue works, rendering plants and soap factories. 
Frequent repeat orders are the best evidence of the re- 
sults obtained with this equipment. 
years experience enables us to 
Submit your evaporator problem to Swenson. 


Bulletin E-122 on request. 


Swenson Evaporator Company 
(Subsidiary of Whiting Corporation) 


ized Standard 
Liquors 


Our more than 30 


help you solve special 


(Chicago Suburb) 





Co., 


lems 
| moderate charge. 


Chicago | 


| Our Experiment Station at Ann Arbor is equipped to make tests, on a 
commercial scale (under the direction of Prof. W. L, Badger) on prob- 
involving evaporation, 


crystallization, heat transfer, etc., at a 
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Market Information 
Many packers, curers and 
amakers are no farther 
their methods of selling and buying to- 
day than they 
Some of the men who have inherited busi- 
nesses from their fathers have gone on in 
the same furrows, ploughed in virgin soil 


sausage 


advanced in 


were a generation ago. 


by those pioneers in the industry. 

But the world moves, and_ business 
methods must move with it. Improve- 
ments are constantly taking place and the 
up-to-date man must avail himself of them. 
Otherwise he will never rise above the 
common level. 

Competition in the meat industry is so 
keen that all who buy and sell must have 
the best information available, if they are 
to keep abreast of the times and make a 
proper showing for their efforts. 

Many may feel that they do as well as 
possible, but do they? If they are making 
some money without having available at 
all times the best information there is, 
they would make an infinitely better show- 
ing if this information were constantly at 
hand. 

The market information service estab- 
lished by THE NATIONAL PROVISIONER a lit- 
tle more than a year-ago has filled a need 
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long felt by clever traders in the industry. 
These keen salesmen and buyers realized 
the need of price. information based on 
transactions actually taking place each day 
—not on rumors or reports of occasional 
sales. 

The results of trading in lard and dry 
salt meats on exchanges and boards of 
trade were broadcasted regularly, but this 
had little to do with the great volume of 
trading in green and sweet pickle meats, 
sausage material, tallows and greases, etc., 
or even with sales made privately on the 
products figuring in transactions on these 
same exchanges. 

The inauguration of the Daily Market 
Service made all of this information avail- 
able. Because of the confidence reposed 
in THE NATIONAL PROVISIONER by the entire 
trade, all transactions of importance made 
by any class of traders within the industry 
are made available to it. 

With this valuable information in hand, 
Tue NATIONAL ProvIsIONER has been en- 
abled to issue a daily price list official 
in character, and of such a nature that it 
has been sought and welcomed by every 
class of buyers or sellers of product in 
carload or less than carload lots. 

It is now a common practice in future 
trading to agree that the price quoted by 
the Daily Market Service at time of de- 
livery will be the basis of settlement. This 
is done with the full knowledge that cur- 
rent prices are correctly reflected, and that 
the right going price is always available 
through this medium. 

So valuable is the service regarded that 
it has been used for nearly a year by one 
of the largest exchanges in the country, 
and its price quotations are received by 
special wire and posted hourlv on the floor 
of the exchange for the benefit of its 
membership. 

An equally valuable feature of the serv- 
ice, but one not always realized, is its use 
for reference purposes. Accurate knowl- 
edge of prices of a week ago, a month 
or a year ago is often invaluable. If a 
question arises as to the price of a prod- 
uct in dispute, reference to this Daily 
Market Service settles the matter without 
further argument. 

The measure of the success of the Daily 
Market Service has been the thousands of 
dollars it has made and saved for those 
who have used it daily in their selling and 
buying operations. 

As the recognized organ of the packing 
industry THe NATIONAL PROVISIONER has 
established this service for the benefit of 
the trade. The fee charged for it is cal- 
culated to cover only the actual cost of 
furnishing an up-to-the-minute, accurate 
price list. 

When the industry fully comprehends 
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the great value to it of the Daily Market 


Service, not a single buyer or seller 
quantity will be with- 
out a complete file at his elbow during 


business hours. 


of meats in 


——-— 
The Wise Retailer 


Until recently the retail meat dealer 


had little or nothing in the way of edu- 
cational material to guide him in the con- 


duct of his business. Conditions were 
such that figures and statistics and data 
About 


all that was needed was to know how to 


were not considered necessary. 


wield a knife and cleaver—the bookkeep- 
ing end of the business more or less ran 
itself, in the opinion of most retailers. 
With 
changed living conditions, the retail meat 
business i3 


present-day tendencies and 


“something else again.” Con- 
sumer buying demands are changing, com- 
petition is keener and margins are nar- 
rower. 

With so many shops around him, many 
operating under cut price tactics, the 
dealer who would succeed must pare ex- 
penses to the bone. He must reduce costs 
and do everything possible to keep his 
selling prices low. 

This must be done with caution, how- 
ever. He cannot slash prices blindly to 
“meet competition.” “Well, if 
iy competitor can sell at that price, so 
can I,” is foolish. 


To say, 


The competitor may 
be headed straight for bankruptcy. 

The wise dealer will not let himself be 
stampeded into promiscuous pricing. First 
of all, if he has not already done so, he 
will install a simple, dependable system 
of book-keeping that will give him ac- 
curate information about his business any 
time he wants it. 

Next, he will make frequent cutting 
tests on the meats he handles. These will 
enable him to know how to price his 
stock to get the margin he must have to 
conduct his business. 

Then he will study the demands of his 
trade, and meet them. This is a con- 
stantly changing factor in the retail meat 
business and must be closely watched. 

He will advertise, of course. He him- 
self is the best judge of the kind and 
amount that is best in his own case. 

After having done all these things, if 
his equipment is good and his store lo- 
cation right, he need not worry about 
“cut throat” or unintelligent competition. 

By putting his own business on a firm 
foundation he can safely weather the at- 
tacks of that kind of competitors. Sooner 


or later they are bound for financial 
wreckage, while the wise retailer who 
keeps his house in order goes steadily 


on toward success. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


Fancy. Dry Cured Bacon 


Several inquiries have been received by 


THe NATIONAL PROVISIONER within the 
past few weeks for a curing formula for 
fancy dry cured bacon. This product is 
particularly well suited for selling sliced 
in cartons, and the approach of winter 
finds packers preparing to meet the in- 
creasing demand for this fancy high-grade 
bacon. 

This formula has been printed on these 
pages before. It is being published again, 
however, for the benefit of those who 
have requested it recently. 

Dry Cure for Fancy Bacon. 

Only bellies of the very best quality in 
every respect are to be used for fancy 
brand bacon and careful inspection should 
be given each belly to insure its being 
first quality. 

Fancy brand bellies should be evenly 
streaked with lean and absolutely free 
from seed. Skin surface is to be un- 
marked and free from blemishes except 
when bellies are being cured for slicing 
or canning. 

Boxes, with a capacity of 600 to 650 Ibs. 
of green meat each, either lined with gal- 
vanized iron or water-tight galvanized 
iron boxes, are to used for curing fancy 
brand bellies. 

In order to get a uniformly cured prod- 
uct, when using the dry cure the curing 
mixture must be evenly applied to all 
meat surfaces, and tightly packed to pre- 
vent air spaces in the curing container. 

The packing is very important. Instruct 
one man on packing all boxes and have 
him do all the packing. His work should 
be checked quite often to see that he is 
packing properly. 

Formula.—Following is a formula for 
dry-cured fancy bellies per 100 lbs. green 
meat: 

Fine granulated salt, 3 Ibs. 
Granulated sugar, 134 lbs. 
Saltpetre, 5 oz. 

If refined nitrate of soda is used instead 
of saltpetre, use 4 oz. 

Find out what amount of green meat 
the curing box will accommodate. Then 
weigh off curing material separately for 
each box, mixing it thoroughly. 

Packing.—In order that boxes will not 
have to be moved they must be packed in 
the same place where curing is carried on. 
There will then be no moving and result- 
ant loss’ of pickle. 

Curing boxes should be lined with pack- 
ers’ waxed paper. Bottoms of curing boxes 
should be sprinkled with a little of the 
curing mixture before the first layer is 
packed. 

All surfaces of each belly should be 
carefully rubbed with the curing mixture 
and packed tightly into the box, face up. 
A good packer will have just enough left 
to cover the top layer after distributing it 
equally throughout the box. 


If large spaces are left in packing, due 
to bellies of uneven length, these may be 
filled with briskets. There is always a 
good market for fancy dry-cured briskets. 

Cured Age—Do not smoke fancy dry- 
cured bellies under 25 days of age. * 

Fancy dry-cured bellies cured at 36° to 
38° temperature should not be carried 
longer than a total of 40 days of age at 
this temperature. When cured in 26° to 
28° temperature, they are not to be car- 
ried longer than a total of 55 days of age 
in this temperature. 

Fancy brand bellies which have been 
cured and which will not be shipped or 
smoked when they reach these age limits 
must be transfered in 25 to 30 days of 
age into storage of 14° F. or lower. They 
should be moved in the original curing 
boxes without being unpacked. 

When moving, be careful so that no 
pickle will be spilled. However, if some 
pickle is lost when boxes are being moved, 
it may be replaced with pickle taken from 
boxes from which freshly cured bellies 
have been pulled for shipping or smok- 
ing. 

Cured fancy brand bellies may be held 
in a storage temperature of 14° F. for a 
period of six months. However, at the 
expiration of this time they must be re- 
moved and either shipped or smoked. 

Smoking.—If fancy bellies are smoked 
at cured age, soak about 25 minutes in 
warm water, temperature 70° F. Then 
hang on smoke house trees and allow to 
remain in natural temperatures for a few 
hours to dry off. 

The product must be hung so that one 
piece does not touch another. Allow suffi- 
cient space between every piece of meat 
for free air circulation, so that product 
will smoke uniformly. 

To obtain best results, slowly heat the 
smoke house with a wood fire to a tem- 





Smoked Meat 
Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 

Have you an accurate method of 

‘ figuring your costs, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

Send a 2-cent stamp for the ar- 
ticle on “Short Form Smoked 
Meat Tests.” Address Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, IIl. 














perature of 120°, and hold at this tem- 
perature for first 4 or 5 hours, with ven- 
ulators open to allow the moisture to es- 
cape from the meats. 

From this point on, use hardwood saw- 
dust only, and temperatures reduced to 
110°. Hold at this temperature during 
the remainder of the smoking period. 
When the hardwood sawdust is placed 
up on the fires, temperatures should be 
regulated so that you have a cloudy house 
or a dense cool smoke for the remainder 
of the time in the smoke house. 

Total time for the smoking process 
should be from 16 to 18 hours. Be sure to 
close ventilators when sawdust is put on. 

It is very important that thermometers 
be hung on each floor of the smoke house, 
and that temperatures be checked oc- 
casionally. 

Shrinkages. — When the product is 
smoked it must be pulled from the smoke 
house immediately, as it is a‘ very poor 
practice to kill the fires and allow the 
product to remain in the smoke house. 
This means excessive shrinkage. 

When the product is removed from the 
smoke house do not hang the fresh 
smoked meats where there is too much 
draft, as this also will cause excessive 
shrinkage. 


——o— -— 
Spots from Smoke Sticks 


A sausage maker in the East writes as 
follows: 

Editor The National Provisioner: 

Is there any way of eliminating the white spots 
on sausage due to hanging over the wooden smoke 
sticks? 

Are there wooden or metal sticks, or any kind of 
sticks made, which will do away with these spots? 

Could you suggest any method of preventing the ap- 
pearance of such spots on sausage due to hanging on 
smoke sticks? : 

It is next to impossible to entirely 
eiiminate white spots on frankfurts where 
they hang on wooden smoke sticks. 
However, the shape of the smoke stick has - 
a great deal to do with it. 

Square oak sticks, slightly bevelled on 
the two upper sharp edges. are recom- 
mended. 

The manner in which the product is 
stuffed also is an important feature. If 
the casings are stuffed tightly, or to full 
capacity these spots will not be so con- 
spicuous; whereas, if casings are not filled 
to full capacity, they flatten out on the 
sticks and the white spots are very notice- 
able. 

There is one way to entirely overcome 
this trouble, and that is the use of a certi- 
fied casing color. The product is cooked 
in color water, which gives it a lasting uni- 
form color. Spots are thus avoided. 


——-@—— 

Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer's Encyclo- 
pedia.” 

















mber 6, 1924. 


De 
untry Packing Methods 


C 
re is a country slaughterer and pack- 
er who has been using his privilege as a 
sub criber to THE NATIONAL PROVISIONER 
to .sk questions. 
sausage formula he obtained through 
thi. page he likes better than one the 
go:ernment sent him. 
ind he saved enough in buying spices 


on advice given here to pay for 5 years 
su scription! 
‘ow he writes as follows: 
Editor The National Provisioner: 
I am now butchering 25 hogs per week, making 
most of the product into sausage, for which I have 


a «ood sale (at 27c wholesale and 33c retail at 
the present time). 

| am using the recipe you published recently, 
and like it better than the one I used last year 
from the Department of Agriculture. 

I have to render a good deal of lard. I wish 
to know if I should add stearine. Would it make 
the lard whiter? If so, what quantity should I use? 

I am having trouble with my butcher getting 


the feet and heade clean. Can you help me? How 
would a stiff brush and lye water do? 
I get many points from your magazine. I saved 


enough on the purchase of spices by your advice to 
pay for five years’ ‘subscription! 

It is assumed the inquirer is making 
kettle-rendered lard. The question sub- 
mitted in regard to stearine would indicate 
that his lard is a little off color. 

Adding stearine would not be advisable 
in this case, at this particular season of 
the year. Stearine is particularly valuable 
for stiffening purposes during hot weather. 

The inquirer fails to state what equip- 
ment he uses for handling the lard. If 
the lard is cooked in open kettle, and sim- 
ply stirred with a wooden paddle occa- 
sionally, it is possible that it will burn, 
which would cause discoloration. 

To overcome this feature we would rec- 
ommend a mechanical agitator, as this 
would prevent the lard from burning. 

The inquirer is also having trouble with 
his butcher not getting the hogs’ feet and 
heads clean. This is a matter of watch- 
ing the temperature of the water in scald- 
ing, and for this particular work the knives 
should be kept in a very sharp condition. 

A little special attention should be paid 
to this particular end of the work. No 
amount of scrubbing or lye water will 
make up for careless workmanship in 
scalding and scraping. 


a 


Holding Steam Lard 


The following inquiry comes from a 
packer in the Southwest: 
Editor The National Provisioner: 

Will appreciate your advising how long it is 
possible to hold prime steam lard in tanks under 
ordinary weather conditions, Southern climate, before 
product would be unfit for manufacturing pure lard. 

If the lard does not contain excess 
moisture it will keep in tanks almost in- 
definitely. There should be no trouble in 
carrying the product in this manner for 
30 days, as lard naturally congeals in the 
tank. 

However, the inquirer must be very cau- 
ttous and guard against any possibility 
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Short Form Hog Test 


Do you know each day how 
your hogs “cut out”? 

Do you know how to figure all 
operating charges and expenses so 
as to get at your cutting profit or 
loss per day or per cwt.? 

THE NATIONAL PROVISIONER’S 
revised Short Form Hog Test 
enables you to keep track of this 
each day. 

If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me copies of the 
Short Form Hog Test for daily figur- 
ing. 


Name. . 
Street. . 


City. . 


Single copies, 2c; 25 or more, Ic each; 
quantities, at cost. 


Cee ere eee ese eeeeseerereeeseee 











of water leaking into the tank. In_ this 
event, trouble would arise, and the results 
would be disastrous. 

Eliminating all danger of leaks, etc., 
there should be no uneasiness in carry- 
ing lard under these conditions. Of course 
the top of the lard may show a little dis- 
coloration, but this will all be eliminated 
during the processing. 


——ij—— 
Pork Sausage Seasoning 


A packer in the South writes as follows: 


Editor The National Provisioner: 

We have been manufacturers of sausage for the 
past year and have met with great success. Onur 
intentions are to give the trade the best products 
possible. In order to do this, we must give par- 
ticular attention to the seasoning question. 

In this connection we would appreciate your 
advice in assisting us to secure a first-class pure 
pork sausage seasoning formula. Our trade is of 
course: to Southern people, and we presume you 
are familiar with the fact that Southern people 
like a spicy seasoning, particularly heavy with sage. 

For 100 lbs. of fresh meat use the fol- 
lowing seasoning formula for fresh pork 


sausage: 
2 Ibs. 4 oz. salt 
10 oz. granulated sugar 
4 oz. white pepper 
14 oz. red pepper 
Y% oz. thyme 
Y% oz. ginger 
14 oz. mace 
3 oz. rubbed sage (new crop) 

Cereal and saltpetre are optional. How- 
ever, do not use more than 2 lbs. of cereal 
and not more than 1 oz. saltpetre. 

Use 10 lbs. of ice water to each 100 lbs. 
of meat. 


[Formula and directions for making fresh 
pork ——— have been published on this 
page. 


Brands & Trade Marks 





In this column from week to week will 
be published -trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS 
Louisiana Margarine Company, 
Orleans, La. For oleomargarine. Trade 
Mark: MARVEL. Application serial No. 
191,890. Class 46, Foods and Ingredients 


Ne W 


of Foods. Claims use since Jan. 26, 1924. 
Omaha Packing Company, Chicago. 
For bacon. Trade Mark: YALE. Appli- 


cation serial No. 196,186. Class 46, Foods 
and Ingredients of Foods. Claims use 
since Sept. 4, 1908. 

Neuhoff Packing Company, Nashville, 
Tenn. For bacon bellies. Trade Mark: 
MAPLE LEAF. Application serial No. 
202,177. Class 46, Foods and Ingredients 
of Foods. Claims use since Jan. 1, 1914. 
For ham. Trade Mark: OLD HICKORY. 
Application serial No. 202,178. Class 46, 
Foods and Ingredients of Foods. Claims 
use since Jan. 1, 1921. 


le 
wee, 
af) wT 


Boyd Packing Co., Richmond, Va. For 
lard compound, oleo stearine, pure lard 
and cheese. Trade Mark: CREAMO 
Application serial No. 200,088. Class 46, 
Foods and Ingredients of Foods. Claims 
use since March 1, 1920. 

NOT SUBJECT TO OPPOSITION 

Foster Packing Company, Chicago. For 
corned beef, dried beef, canned pork 
sausage, luncheon tongue, and other foods. 
Trade Mark: FOSTER. Application 
serial No. 192,214. Class 46, Foods and 
Ingredients of Foods. Claims use since 
May, 1909. 


rs) 
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Production and Sale 
of Casings 


brought to the maximum 
with my Sales and Service 
combination 


It will pay you to investigate. Address 
ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, IIl. 
Cable Address “ROLESNELY” 














Packing House Chemists 


CHEMICAL & ENGINEERING CO - 





Manhattan Building - 


CHICAGO, ILL. 
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The National Provisioner Chart 


COPYRIGHT THE NATIONAL 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows prices of the principal animal by-products for the 
year to December list, with comparisons for 1923, 1922 and 1921. 


Packer hide prices have shown an upward tendency during the past few months, from the very low level to which 
they had dropped in the spring. General conditions in the leather industry are such that a better outlook for hides is 


apparent. 


The foreign demand for oleo oil and stearine moved these products to higher levels for some months, but recently 


they have been in a somewhat demoralized condition. 


Prime packers’ tallow is in a strong position. 


The price of choice white grease dropped during November, but with the show of strength in the lard market, prices 
for this product are working somewhat higher. 


'WHAT MEAT BOARD IS DOING. 


The semi-annual meeting of the Na- 
tional Livestock and Meat Board was 
held in Chicago on December 3. Con- 
cerning it Chairman Dan A. Millett of 
Colorado said: 

“The thing that impressed me most 
about this meeting was the progress re- 
ported in the work of the Board in the 
fields of education and research, as re- 
lated to the livestock and meat industry. 

“The Board is reaching out into the 
field of the producer, as shown by the 
studies arranged on the effect of feed on 
palatability, it is going into the field of 
the man who serves the consumer—the 
retailer — through cooperation in the 
studies of retail stores being made by the 
U. S. Department of Agriculture. 

“I was simply amazed at the progress 
made by the Board, and at the many 
fields into which the work is reaching. I 
am certainly enthusiastic about the results 
to be accomplished.” 

In a radio talk broadcasted for the Na- 


tional Livestock and Meat Board over 
Station KYW by Mr. Millett on Wednes- 
day evening, December 3, a vivid word- 
picture of the development of the live- 
stock industry on the Western ranges was 
painted. Beginning in the earliest days, 


the progress of the industry was shown 
and its present status described. 

Dropping the curtain on the past and 
the present, Mr. Millett outlined his vision 
of the future of the Western beef cattle 
and sheep industry, in which he saw only 
the survival of the fittest and the elimina- 
tion of the breeder of low-grade animals. 
“The oncoming tide of dairy production, 
with its by-product of beef which can fill 
the cheaper demand, will eliminate him 
who fails to reach a high standard,” he 
said. 

—@— 


GERMAN SMOKED MEAT IMPORTS. 

During 1923 Germany imported 496,035 
pounds of ham, of which 349,209 pounds 
came from the United States, 83,554 
pounds from Holland, 30,864 pounds from 
Denmark, and 32,408 pounds from ail 
other countries. During the period from 
January to July, 1924, Germany imported 
407,631 pounds of ham from all countries, 
a figure nearly approaching the total im- 
ports of ham during 1923. 

During 1923 Germany imported 87,015,- 
121 pounds of bacon, of which 82,869,150 
pounds were from the United States, 2,- 
913,820 pounds from Holland, and 1,232,151 
pounds from all other countries. During 


the period from January to July, 1924, in- 
clusive, German imports of bacon totaled 
38,376,354 pounds from all countries, says 
a report of Consul General in Charge T. 
Jaeckel, Hamburg, Germany. 


However, a revival of interest is being shown at the reduced prices. 


BRITISH PROVISION MARKET. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Nov. 22, 1924.—The 
position on American bacon this week has 
been very steady. On most cuts the mar- 
ket is only lightly supplied, but the de- 
mand is nothing exceptional. Clear 
bellies, long clears, S. C. backs, and Cum- 
berlands are all in short supply, with 
bellies and Cumberlands in fair request. 

Hams are firmer, for good quality fresh 
landed hams, but stored parcels continue 
difficult to move. Shoulders are in limited 
demand, but picnics keep firm. 

Lard on spot rules quiet, and prices con- 
tinue to move in the buyers’ favor owing 
to the easier Chicago advices. 

—— 4 

DANISH BACON TO ENGLAND. 

Bacon exports from Denmark for the 
week ending December 2 were 4,000 tons, 
all of which went to England, according 
to cable reports to the U. S. Department 
of Commerce. 


LARD AND GREASE EXPORTS, 

Exports of lard from New York, No- 
vember 1 to December 1, were 31,583,522 
Ibs.; tallow 1,258,000 Ibs.; greases, 3,940,- 
000 Ibs.; stearine, 88,000 Ibs. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Strong — Trade Active — Hog 
Movement Large—Distribution Good. 


The product market has been active and 
strong with prices this week at the high- 
est oi the advance, and about 1%c a pound 
over the low level of last month, and con- 
siderably higher than the high point in 
October for the current active deliveries. 

The advance in the market has been 
influenced by the cash situation, particu- 
larly in lard, and the continued active 
distribution of lard. This to a certain 
extent holds good in meats. 


Lard Shipments Heavy. 


Shipments of lard have been almost as 
large as last year during the month of 
November, and slightly larger than last 
year in the movement of meats. Current 
shipments are very large particularly of 
fresh meats. Shipments last week 36,- 
195,000 Ibs. in Chicago against 19,165,000 
Ibs. last year. 

The market has been also influenced 
by expectation of a considerable falling off 
in the movement of hogs. So far the 
receipts have continued very large, and 
while the past week’s movement was less 
than the preceding week, it was in excess 
of last year on hogs and cattle, although 
somewhat less than last year on sheep. 

The average weight of hogs received 
in Chicago during November was 7 Ibs. 
lighter than October and 6 Ibs. lighter 
than November, 1923. A good deal of 
attention is being directed to this decrease 
in weight as indicating inability to get 
feedstuffs, and also a desire to market 
the hogs before they should be marketed 


on account of the price and scarcity of 
feedstuffs. 
Hog-Corn Ratio Unsatisfactory. 

This situation is possibly a direct re- 
flection of the hog-corn ratio which has 
recently been very unsatisfactory. For a 
few days in October the relation was 
much better than at any time for the year, 
but with a break of 3c a pound in hogs, 
the very unsatisfactory relation was again 
brought to the front. There seems to be 
reason for believing that in some sections 
hogs are being marketed because the 
farmers have not the feedstuffs, and are 
being forced to dispose of their stock on 
that account. 

Theories based on this are of course 
that the movement now is at the expense 
of the supply later, and that as a result 
of this marketing, the available supply 
of breeding stock will be greatly depleted, 
and it will take more than a year together 
with a good crop of corn and relatively 
more favorable corn prices in order to 
bring the hog situation back on to its feet. 


Export Movement Disappointing. 


Export movement of products. the 
Past week rather disappointing, lard being 
only 8,000,000 Ibs. against 13,900,000 Ibs. 
last year and meats 16,200,000 Ibs. against 
25,400,000 Ibs. last year. The total ship- 
ments, however, for the season are mod- 
erately good, and on that account there 
is quite a little confidence expressed that 
the lighter supply of hogs and the lighter 
weight may not prove to be such a serious 
handicap in the situation as many feared, 
as part of the decrease in supply will be 
offset by a decrease in the exports. 








The Chicago monthly stocks of prod- 
ucts showed a small further decrease in 
the stock of lard compared with the first 
of November, but was slightly larger than 
a year ago at this time. There was a 
decrease in meats of all kinds, with the 
present stock only about two-thirds as 
large as a year ago. The comparative 
figures of the stocks appear on another 
page. 

Watch Feedstuffs Carefully. 


The study of the feedstuffs situation 
and the possible price of feedstuffs during 
the winter and next spring, and as a fac- 
tor in the livestock position is being taken 
up very carefully. The claims are sensa- 
tional as to the disappointing results of 
the actual yield in bushels of corn and a 
great deal of attention is being directed 
to the size of the area which will be un- 
available as husked grain. 

The first direct reflection of this con- 
dition was brought out in the 1919 Census 
Bureau report, which made a statement 
showing the amount of corn husked for 
grain, and their figures were so much 
under the Department figures as to call 
attention to the fact that the Department 
figures are more of an index number, than 
a direct reflection of the actual bushels of 
grain harvested. 

In the 1919 Census about 9,500,000 acres 
of the corn crop, representing the differ- 
ence between the Agricultural Department 
returns and the Census Bureau, were used 
for silos or for feeding and “hogging” 
down, and not harvested for the shelled 
grain. 


Estimating the Corn Crop. 


The proportion of acreage which will 
not be harvested for grain this year is ex- 
pected to be considerably more than 
usual. The amount which will be used 
for silos will probably not change a great 
deal, excepting that it will take more 
acres to fill the silos than usual, on ac- 
count of the moderate forage growth. The 
additional acreage which will be fed down 
is expected to be quite important. : 

It is believed that the Government will 
make a special report on this subject a 





More Record Hog Runs 


The third largest run of hogs 
ever received in the month of No- 
vember came to the 11 principal 
markets last month, the total be- 
ing 3,375,000, compared with 3,- 
678,000 last November and 2,905,- 
000 in November, 1922. 

Chicago received the second 
largest number in its history, but 
these hogs averaged 4 pounds less 
than those of November, 1923, 
though they compared favorably 
with those received at this season 
in past years. 

The month’s receipts at Chicago 
were 1,063,700, compared with 
1,058,444 in 1923 and 806,863 in 
1922. 

A feature of the hog trade on 
the Chicago market was the large 
number of hogs shipped out. Of 
the total received, 341,000 went to 
slaughterers at outside points. 











little later in the season, and it is also 
believed that the Government will make 
a special report on the question of actual 
yields of husked grain, which reports may 
have more or less direct bearing on the 
estimate of the crop to be issued the week 
after next. 

The hog market which has been de- 
moralized under the enormous movement 
of hogs from the country has been show- 
ing some recovery from the low point but 
the movement is still heavy enough to 
have a distinct checking influence on the 
bullish feeling in the market. Claims are 
being made that the heavy movement will 
be over within a short time, and then 
with the lighter weight hogs, the position 
of the market will be more susceptible 
to the demand’ for cash product. 

PORK—The market was very firm with 
demand quite good. At New York mess 
was quoted at $34@35; family $32@36 and 
short clears $30@38. At Chicago mess 
was quotable at $30. 

LARD—The market was strong with 
demand good for domestic, and fair for 
export. The German spot lard situation 
was reported better. At New York prime 
western was quoted at 15.85@15.95; Mid-- 
dle western, 15.70@15.80; city, 1554; re- 
fined continent, 1614; South America, 
17%; Brazil kegs, 18!4; compound, 13@ 
13%. At Chicago regular lard in round 
lots was quoted at December price; loose 
lard 75c under January and leaf lard at 
110 points under December. 

BEEF —The market was firm with de- 
mand quite good. At New York mess 
was quoted at $17@18;. packet, 17@18; 
family, $20@22; extra India mess, $34@ 
$36: No. 1 canned corn beef, $2.25; No. 2, 
6 Ibs., $15; pickled tongues, $55@65, 


nominal. 








SEE PAGE 41 FOR LATER MARKETS. 








EXPORTS OF PROVISIONS. 


Exports of provisions from Atlantic and Gulf ports 
for the week ending November 29, 1924, with com- 
parisens: 








PORK, BBLS. 
From 

Week Week Nov. 1, 1924. 
ended Nov. ended Dec. to Nov. 
29. 1924. 1, 1923. 29, 1924. 
United Kingdom . 111 31 381 
Comtinemt © 2... casee 170 ‘730 795 
West Indies ...... cae re 62 
B. N. A. Colonies.. Jia ata 120 
DORE vscccccsccs ‘ 281 761 1,358 


BACON:AND HAMS, LBS. 
United Kingdom... 14,369.250 15,849,250 49,138,000 
1 








Coptinemt § .......:. ,062,500 4,002,500 6,962,500 
Le re re 61,000 17,500 
BiN. As Colonies. .cccccccc — wenccces 31,000 
OCUMER COMMITTEE. Kk csesices — tetecicee 335,000 

A 6 wactaa wes 15,431,750 19,912,750 56,484,000 

LARD. LBS. 

United Kingdom... 4,653,031 4.770,092 17,220,539 
Comtinent .........- 4.798,900 6,248,861 19,049,214 
Sth. and Ctl. Amer. SET ss conwecs 512,000 
West Indies ...... pO ee 241,515 
Other countries .. SE. enanenes 18,004 

WO ca cwcinis 10,029,264 11,018,953 37,041,272 


RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork. Bacon and 






From— bbls. hams, Ibs. Lard Ibs. 
WR Ri oie hii nkis odes ee 281 4,634,750 7,646,264 
eee areas =e 857,000 705,000 
Philadelphia ............- eT eee 39,000 
SO UII Foo. c's. cc ajc0 Git” \ctaearies 498,000 
CE cae cnaddsvacdcens otar 9,940,000 1,141,000 
Total Weels)s...cdscccsces 281 15,431,750 10,029,264 
Previous week .......... 567 13,059,000 6,914,548 
D WOGIS OBO is gas sca cisns 288 12,425,250 14,051,751 
Cor. week, 1923 ......... 261 19,912,750 11,018,953 


Comparative summary of aggregate exports in Ibe., 
from Nov. 1, 1924, to Nov. 29, 1924. 


1924-1924. 1923-1923. Decrease. 


Peer 271,600 833,200 561,600 
Bacon & Hams, Ibs..56,484,000 86,313,575 29,729,575 
pa RP ae 27,041,272 64,462,523 27,421,251 
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Let Us Carry Your 
Temperature Burdens 
and Worries 


Temperatures too high or too low, 
caused by human carelessness, guess- 
work, dreaming, and forgetfulness, are 
piling cares, trouble and profit losses 
on the backs of hundreds of packers. 


How we can help you 


For 33 years, we have specialized in 
making and applying Thermostatic Con- 
trol to all processes in the Packing 
Industry requiring an accurate tempera- 
ture of AIR, GAS, or LIQUIDS. Our 
engineers in 35 chief cities are Temper- 
ature Control experts. They have helped 
such firms as Armour & Co., Beech 
Nut Packing Co., Jacob Dold Packing 
Co., John Morrell & Co., Cudahy Pack- 
ing Co., and many others to solve some 
of their most difficult problems of 
temperature control. They will help 
you without obligation. 


The recommendations of our engi- 
neers will be based-upon the wealth of 
knowledge and experience we have 
gained in the past 33 years. We may 
be able to save you a great deal of Time, 
Trouble and Money. You have nothing 
to lose, and perhaps much to gain by 
talking things over. Write today and 
tell us where you think we might be 
able to help you increase your profits. 


THE 
POWERS REGULATOR Co. 
33 Years of Specialization in 
Automatic Temperature Control. 


2725 Greenview Ave., Chicago. 


New York Boston 


Kansas Ci Toronto 
And 30 other offices. See your Bie 
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PORK. PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States during the 
week ending November 29, 1924, are re- 
ported by the U. S. Department of Com- 
merce as follows: 


Hams and Shoulders, Including Wiltshires. 


—Week ending—— Jan. 1. ‘24 
Nov. 29, Nov. 22, Nov. 15, to Nov. 
1924. 1924. 1924. 29, ‘19348 
1,000 1,000 


pounds, pounds. pounds. pounds. 








BE fo ca dbcacvadccks , 1,129 2,558 2,613 295,370 
To Belgium ...... 75 i ton 10 =16,451 
Germany ....... ana 75 Ses 906 
Netherlands ... Sicha eee Seta 2,708 
United Kingdom 606 2,208 2,378 239,373 
Other Europe ... .... weak cieenk 5,82 
CRE oceseesss 156 26 axial 9,487 
MR ae 253 208 180 14,556 
Other Countries. . 3 41 45 6,063 
Bacon, Including Cumberlands. 
SEEM nbdedticbessce 8 5,448 5,648 303.578 
To Belgium . 0 oe 993 10,305 
Germany 1,148 25 «46, 
Netherlands .... 62 167 189 20,433 
United Kingdom. 3,822 3,493 3,946 124.855 
Other Europe ... 195 519 410 68,992 
ere 92 A 61 5.761 
Sar re 49 53 11 23.762 
Other Countries.. 284 68 13 3.441 
Lard. 
—  Saeyere re eer reer 8,468 15,851 6,981 858.862 
To Belgium ...... 191 269 84 28,925 
Germany ...... 1,391 6,718 291 281,024 
Netherlands .... 593 1,337 696 62,574 
United Kingdom. 3, = 3,968 3,781 218,042 
Other Burope ... 1,824 171 103,392 
SIE svtccvicee *b0 str 57 10,445 
Pee er 1,584 1,384 84,805 
Other Countries. 525 151 517 5 
Pickled Pork 
i ccdvanknand 251 105 202 26,030 
To Belgium ...... is cent er 353 
Germany ....... ane inne ane 788 
Netherlands ... aaiet mame a 211 
United Kingdom. 80 12 4,168 
Other Europe ... 50 30 2,294 
CESS Ssecacce 51 86 5,300 
EET shacavsesas 5 Sess 40 3.081 
Other Countries . 65 y 34 9,795 


WEEK ENDING NOVEMBER 29, 1924. 


Hams and 
shoulders Bacon Lard Pickled pork 
M pounds. M pounds. M pounds. M pounds 


POR acc cesccenes oaee eae 306 esos 
ar 449 613 141 48 
aw eee 313 328 185 20 
ae 253 49 1,583 bane 
New Orleans ....... 39 9 879 70 
Oe ar 75 3,802 5,363 113 
Philadelphia ........ sun +See u ink 

*Revised to October 31, including exports from 
all ports. 

rr > oe 


What are proper hog cooling temper- 
atures? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 
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NEW YORK MEAT SUPPLIES. 

Receipts of western dgessed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending November 
29, 1924, with comparisons as follows: 


Week Cor, 

ending Previous week 

Western dressed meats: Nov. 29 week 1923. 
Steers, carcasses ...... 6,29314 8, 993 . 5,275 
Cows, carcasses ...... 1,48414 1,707 737 
Bulls, carcasses ...... 205 263 129 
Veal, carcasses ...... 7,793 11,666 8,935 
Hogs and pigs ........ 48 4 2.218 
Lambs, carcasses .... 18,347 26,665 13.958 
Mutton, carcasses ..... 3,805 3,593 4,878 
Beef cuts, lbs.«:...... 143,871 132,113 105,064 


Pork cuts, lbs. 
Local slaughters: 
ttle 


-1,564,245 1,748,046 1,461,405 


SME” icidn'e iduewodins 10,200 11,071 8.650 

PE scvakwtevnawals 12,227 13,107 10,531 

BL” Ghent! a 's-ecre caitee 62,445 76,019 54,495 

errr es 59,260 33,228 
-——Yo—— 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
November 29, 1924, with comparisons: 





- ' Week Cor. 
ending Previous week 
Western dressed meats: Nov. 29 week, 1923. 
Steers, carcasses .... 2,453 2,021 
Cows, carcasses .. 2,407 1,308 
Bulls, carcasses .. a 31 30 
Veals, carcasses .0: 1,386 936 
Lambs, carcasses ..... 10,320 13,077 8,637 
Mutton, carcasses .... 22 772 546 
SS OE eer” 730,912 A5L,218 154,235 
Local slaughters: 
errr 2,443 2.775 2,327 
SE! skguiechouneus 2,148 1,943 1,826 
BEE! cua bessdes se swewn 31,645 29,688 31,563 
SND. wocsvetecceneve 6,518 4,219 6,785 
—_—@—_ 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
November 29, 1924: 





Week Cor. 

ending Previous week 

Western dressed meats: Nov. 29 week. 1928. 

Steers, carcasses ...... J 2,739 1,849 

Cows, carcasses ...... 1 944 451 

Bulls, carcasses .. 259 205 

Veals, carcasses .. 2,509 1,080 

Lambs, carcasses . 10,393 5,182 

Mutton, carcasses . 1,145 1,105 

A Pe ae :612,996 446,886 459" 199 
Local slaughters: 

Cattle ... 1,913 1,960: 2,204 

-. 2,267 2,924 1,873 

. 26,620 28,190 25.256 

5,374 5,568 5,062 








Delivery 
Basket 


Made of 22 
gauge galvan- 
ized steel all 
in one piece 
reinforced 
around the top 
with steel 
rod welded at 
the ends with 
ixix\ angle 
iron on bottom. 





What You’ve Been Waiting for! 






Refillable, 
Returnable, 
Galvanized 
Steel 
Container 


SIZES 


50 gal. Pressed Cover 
30 gal. Pressed Cover 


18 gauge Steel 
Cutting Room 
Circular and prices on 


Container application, 
20 gauge gal- 
vanized steel. Dubuque 
Stock sizes 15” Steel 
diameter 12 Products 
high. 18” di- Cc 
ameter 13” oO. 


me. Cm: be Sheet Metal Dept. 


furnished in of 

an i to 

sand fies, ay Kretschmer 
Mfg. Co. 


uire ts. 
en Dubuque, Ia. 
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TALLOW, STEARINE, GREASE AND SOAP 


\LLOW—The market the past week 


ha. been rather quiet, but the undertone 
W firm, and while some business was 
clioncd at the old figures, reports were 
al current indicating that there were 


sovie sellers at ten cents for extra. Soap 
nukers were holding off, as far as possible, 
as supplies available are light, and any ac- 
t demand would undoubtedly lift 
Vaiues. 

Vroducers were not pressing offers, be- 
ing well sold up, and with little spot stuff 
on hand. On the whole, sentiment ap- 
peared a little more mixed but with the 
grease strength in the main holding the 
recent upturns, there was little on which 
to anticipate any important declines in 
prices at the moment. 

At New York special loose-was quoted 
at 10c, extra 10@10%c and edible 11%c. 
At Chicago the tallow markef was quiet, 
but prices were firmly held with prime 
packer 97@10c, fancy 10%c, and edible 
104@10%c. 

At the London auction on Dec. 3, 606 
casks were offered of which 171 were sold, 
with prices unchanged to sixpence lower 
than the previous week; mutton quoted 
51s 6d@53s 6d; beef at 50s@53s and good 
mixed at 49s 6d@50s. 

At Liverpool there was no change in 
Australian tallow with fine quoted at 49s 
3d, and good mixed at 48s. 

STEARINE—The market was rather 
quiet, but was firmer, with sales New 
York reported at 1134@12c for oleo, with 
compound business looking up and with 
offerings lighter. At Chicago the market 
rere quiet and steady with oleo quoted at 

YC, 

OLEO OIL—Demand was quieter and 
the market easier with extra New York 
16%c nominal, medium l6c and lower 
grades at 15c. At Chicago extra was 
quoted at 17c. 








SEE PAGE 41 FOR LATER MARKETS. 








LARD OIL—The strength in raw ma- 
terials with a better demand in evidence 
brought about a rather sharp advance in 
prices for this oil, At New York edible 
was quoted at 18%c; extra winter, 17%c; 
extra, 1534; extra No. 1, 1334c; No. 1, 
13c; No.2, 1234c: 

NEATSFOOT OIL—Here also the 
strength in raw materials made for a 
stiffening in prices while demand was only 
fair but sufficient to absorb the limited 
offerings. At New York pure was quoted 
at 1534c; extra at 1334c; No. 1, 13c; cold 
pressed, 18%4@18%c. 

GREASES—A very firm market con- 
tinued throughout the greases. Stocks 
are scarce and the limited supplies avail- 
able are firmly held owing to the strength 
in other greases and oils. A fair demand 
was in evidence and choice white sold for 
export at 1234c delivered New York. 


WEEKLY REVIEW 


Sentiment continued favorable to the 
market. 

At New York yellow and choice house 
was quoted at 834@9c; A White, 10c; B 
White, 9'%c; choice white, 1234c. 

At Chicago, choice white grease was 
firm with ll4%c paid; A White quoted at 
10c; B White 94% @9%c; Yellow, 8%4@9c, 
depending on quality; house, 8@8&'%c; 
brown, 7144@73%4c. Chicago reported spot 
sales of choice white grease from consign- 
ment stock at $31.50 per hundred kilos 
c.i.f. Rotterdam. 


fe 


Packinghouse By-Products 
Blood. 
Chicago, December 4, 1924. 

The blood market is very quiet. The 

iast sale reported was at $3.90 Chicago and 

$3.50 at River points. Very light trading 
is reported. 

Unit ammonite. 


ME ooo. divici a nihd decieavisialvdia caieawe eodlanta $3.50@3.60 
CHRMNOR (ARE TRSTOURE Go oc eccicciicicieseseccs 3.40@3.50 


Digester Hog Tankage Materials. 
This market is very weak. Few trades 
are reported and prices seem to be work- 
ing lower. Buyers seem to be afraid of 
the market. 


Unit ammonia. 
Ground, 10 to 12%, ammonia.............$3.35@3.50 


Unground, 11 to 13%, ammonia .......... 3.00@3.25 
Unground, 7 to 10%, ammonia ........... 2.65@2.80 


Fertilizer Tankage Materials. 


The fertilizer tankage materials market 
is a little easier. Buyers’ ideas seem to 
be lower. 

Unit ammonia. 
High grade, ground, 10-12%, ammonia. .. .$2.80@3.00 


Lower grade, ground, 6-9%, ammonia..... 2.50@2.70 
Medium to high grade, unground...... .. 2.40@2.60 
Tower grade, unground ............ 2.00@2.30 
BE TOD eo npo sense siceavesesccere .. 2.80@2.90 
Grinding hoofs, pigs toes, dry ..... -27.00@33.00 


Bone Meals. 
The bone meals market is about the 


same. Trading has been reported in un- 
ground steam bone at $17.50, Chicago. 






Per ton. 
Re DAA OR rie Sink ie cctecrcie hse $26.00@30.00 
Steam, ground .......cccceccccecsecssee 2000@ 22.00 
SER, WE Fo: oss 6 odie sae cicicesenes 15.00@17.00 


Cracklings. 
The cracklings market is easier in syin- 
pathy with the tankage market. Prices are 
not strong. 


Per ton. 
Pork, according to grease and quality. ..$50.00@65.00 
Beef, according to grease and quality.... 30.00@45.00 


Bones, Horns and Hoofs. 


This market is about the same. — There 
is a good demand for hoofs, which are 
quoted at $35.00, Chicago. 


Horna, unassorted ......ccccccccccccce $ 75.00@200,0n 
| ETT Te ee COT Te 30.00@32.00 
Hoofs, unassorted .........-ccccccccss 2.00@35.00 
Round shin bones, unassorted ........ 47.50@52.50 
Flat shin bones. unassorted ........ 37.50@42.50 
Thigh bones, unassorted ........... 50.00@55.00 


(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 





the Packers. 
Why? 





Monadnock Building 


Merit Recognized—Jeffrey Black Gut Hasher 
Wins $100 Prize at Packers’ Convention 


In the contest of the Institute of American Meat Packers for the best prac- 
tical packinghouse ideas to improve processes, the Jeffrey Black Gut Hasher 
won a Second Prize of $100, as announced at the 19th Annual Convention of 


Because without knives to become dull, and without repairs, it hashes black guts, 
beef pecks, sheep and calf paunches, etc., and enables you to turn all your hog- 
grease products into an All-Hog White Grease. 

Write for information to 


HILL MANUFACTURING COMPANY 





Chicago. Iil. 


Glue and Gelatin Stock. 
The market on jaws; skulls and knuckles 
is around $30.00. Glue bones are firm, and 
junk bones are around $25.00. 





Per ton. 
IIIT oho aie\a:dincachpcuie vier -sinipiaiea:inidiaten $28.00@29.50 
Pe ae a ae nr 0.00@95.00 
Rejected manufacturing bones 33. 00@35.00 
SS ERE ReTere rar rrr 
Cattle jaws, skulls and knuckles ...... 30.00@31,.00 
Junk and hotel kitchen bones............ 25.00@ 26.00 


Sinews, pizzles and hide trimmings ... 


Animal Hair. 

A little more material is offered in this 
market, and there is a fairly good demand. 
Prices are about steady. 

I Te 6 did.c ci necendcawiseceaac 3 
I INO a pins cna: ar gisien. 0) ede. wele arereciberd ; 

NS oa arice'ds.00e bined aes ae 
Cattle switches (110 to 100) each 
ees * ROB CRO a 5055 0 o.0cie 0:0 * 
Horse mane hair, green, Ib............+ 2 « 
Unwashed dry horse mane hair, lb.....20 @22c 
Pulled horse tail hair, Ib..............55 @@65e 


Pig Skin Strips. 


Prices continue to work higher, sales of 
No. 1 tanner grades mostly 6c to 6'4c per 
Ib. basis, Chicago. 

ae ee 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, December 3, 1924.—Several 
sales of ground tankage were made 
around New York at about $3.35@3.40@10c 
and the stocks of this material are rather 
light at the present time. 

There is practically no demand for dried 
blood and the trade report a very light 
business being done in both fertilizer and 
feeding materials. 

Acid phosphate has advanced in Balti- 
more 50c per ton and is now selling at 
about $2.00 per ton higher than a year 
ago. Nitrate of soda and sulphate of am- 
monia are firm in price. 


ante 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
H. C. Zaun,) 

New York, December 3, 1924.—Whole- 
sale prices on green and sweet pickled 
pork cuts: Pork loins, 21@22c; green 
hams, 8-10 lbs., 20c; 10-12 lbs., 19c; 12-14 
Ibs., 18c; green picnics, 4-6 lbs., 14@15c; 
6-8 lbs., 13@14c; green clear bellies. 6-8 
Ibs., 20c; 8-10 Ibs., 191%4c; 10-12 Ibs., 19c; 
12-14 lbs., 18%4c; S. P. clear bellies, 6-8 
Ibs., 17%4c; 8-10 lbs., 18c; 10-12 ibs., 18c; 
12-14 lbs., 17c; S. P. hams, 8-10 Ibs., 18c; 
10-12 Ibs., 18c; 12-14 lbs., 17%4c; 18-20 lbs., 
20c; dressed hogs, 14c; city steam lard, 
15%c; compound, 13@13c. 


F.C. ROGERS 


BROKER 


21.00@23.00 








Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
431 West 14th Street 

















SOUTHERN MARKETS. 
Dallas. 
(Special Wire to The National Provisioner.) 

Dallas,, Tex., Dec. 4, 1924.—Prime cot- 
ton seed delivered Dallas, $42.00; crude 
cotton seed oil f.0.b. 9c; cracked cake and 
meal, $39.00; hulls, $7.50; rill run linters, 
34%4@6ce. 

Memphis. 
(Special Wire to The National Provisioner.) 

Memphis, Tenn., Dec. 4, 1924.—Memphis 
crude, 9%4c, bid, with mills asking 93,c. 
Meal market very dull; 41 per cent meal, 
$38.50, Memphis for November and De- 
cember. Loose hulls, $8.75 Memphis. 
Trade generally has been dull past few 
days. 

New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 4, 1924.—Liberal 
sales prime crude this week at 9%c, Val- 
ley; 93¢c special points. Nine cents bid, 
9%c asked in Oklahoma and Texas. Re- 
fined firm and active, thirty-six per cent 
meal, $37.65; 41 per cent meal, $39.65; 43 
per cent meal, $42.00; loose hulls, $10.40; 
sacked hulls, $14.40, delivered New Or- 
leans. 

on 
AGRICULTURAL OUTLOOK GOOD. 

Sheep in good financial condition, better 
outlook for hogs and the cattle industry 
depressed but with some prospect of im- 
provement, are reported in the December 
1 agricultural review of the U. S. Depart- 
ment of Agriculture. 

“The hog situation continues to head 
toward shorter supplies and ultimately 
higher price level,” the department 
says. “The short corn crop has brought 
a heavy fall run of hogs to market, with 
many hogs of very light weight. If corn 
should turn out well in 1925, there may 
be a possibility of unusual profits for hog 
producers next winter. 


“Sheep raisers are in strong position. 
They have made money for two years and 
the wool price outlook is still apparently 
good. The world is short of textiles. 
Ewes have become relatively high priced. 

“Considerable liquidation has occurred 
in the beef cattle industry, but it is pos- 
sible that when the turn comes it may 
disclose relatively short supplies and that 
prices will rise vigorously. Estimates are 
that the Corn Belt will feed out about 25 
per cent fewer cattle this season than 
last.” 

on Veen 
TO STUDY CHINESE OIL TRADE. 

An exhaustive study of vegetable oil 
products in regard to establishing produc- 
tion costs, quantities available for export, 
and other collateral questions is being 
made by representatives of the United 
States Treasury, who are now in China, 
according to a report from Commercial 
Attache Julean Arnold, Peking, China, to 
the Department of Commerce. This 
study will cover soya bean oil, peanut oil, 
sesame seed oil, and other oils which are 
produced in China. The purpose of the 
study is to determine the advisability of 
affording tariff protection to the growing 
American vegetable oil industry. 

See 


COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York, November 1, to December 1, 5,964 
bbls. 
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VALUE OF FATS IN DIET. 

“Eat a variety of foods, and especially 
plenty of fats,” is the latest health hint. 
The author is Dr. William D. Richardsor, 
of Chicago, whose views are given in a 
bulletin just published by the Institute of 
Margarine Manufacturers. 

Dr. Richardson warns against food fad- 
dism and says that in the United States, 
at least, we need not worry about not get- 
ting enough vitamins. He says: 

“What is the best advice that a physician 
could give the average man as a result of 
all this work of scientific men specializing 
in nutrition? In broad, general terms the 
answer is simply this. That for the best 
development of the human organism a 
varied diet is desirable, such a diet as 
would be afforded by the consumption -of 
meat and fats, green leaves, fruits and 
vegetables, cereals and dairy products. 

“The last word has not been spoken. 
Until that last word is spoken and until 
we can certainly produce a synthetic diet 
which will be highly satisfactory for man- 
kind, it is best to follow the old rule of 
nature, as indicated by instinctive normai 





DR. W. D. RICHARDSON. 


taste and desire, and eat a considerable 
variety of foods. Beware of the false ad- 
vocate who insists on consuming too great 
a proportion of food from any one source. 

“Beware of the teacher or physician 
who insists that an unusual proportion of 
any one type of food is beneficial. ‘The 
varied diet is still the best dietetic prac- 
tice and the best solution of the nutritional 
problem.” 

Speaking of fats, Dr. Richardson says: 
“An increasing sense of the importance oi 
fats in nutrition has been*developed dur- 
ing recent years. While it is well known 
that fats are synthesized in the body from 
carbohydrates such as starch and sugar 
and while laboratory experiments show 
that fats can be successfully eliminated 
from the diet if carbohydrates are substi- 
tuted for them, nevertheless, there seems 
to be an innate craving and demand for 
fats by the body. 

“Tt has even been said that the Germans 
surrendered in the great World War of 





December 6, 1924, 


1914-1918 primarily and fundamentally be- 
cause of fat starvation. ‘There was a lack 
of fats in the country with which to feed 


’ the army and the civil population. The 


stories of the pangs of hunger and the 
physical suffering induced by fat starva- 
tion, as told by those who experienced 
them, are sufficient to convince any dieti- 
tian of the desirability, if not the necessity, 
of a liberal ration of fats in the average 
diet. 

“Feed a man or animal lean meat alone, 
and however much he eats, he always has 
a feeling of hunger and of partial starva- 
tion. Feed him the same lean meat, plus 
25 per cent or 30 per cent of fat (the 
necessary salts being supplied in all cases), 
and he has a feeling of satisfaction and his 
hunger is allayed.” 

The importance of margarine, according 
to Dr. Richardson, is due mdinly to the 
fact that it supplies fat in a cheap, palata- 
ble and easily digested form. 

“In nutrition,” he says, “margarine must 
be awarded an important place. From the 
standpoint of economics, no statement or 
explanation is necessary. From the stand- 
point of dietetics proper, it may be classi- 
fied with the other animal and vegetable 
fats, but is rather more important and 
valuable, some types being well provided 
with Vitamin A. 

“In a broader sense, margarine may be 
compared with such foods as wheat flour, 
potatoes, rice and sugar—all of them pri- 
marily energy foods, incomplete in them- 
selves, but all of them desirable compo- 


nents of a mixed and varied diet.” 
—_4o—__ 


CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at the 
close of business on November 30, 1924, 
with comparisons, are reported by the 


Chicago Board of Trade as follows: 
Nov. 30 Oct. 31, Nov. 30, 


1924. 1924. 1928. 
Mess pork, made since 
Oct. 1, '24, bris... 778 122 
Mess pork, made Oct. 
1, ’23, to Oct. 1, ’24 oe 148 1,635 
Other kinds of bar- 
reled pork, bris.... 9,241 11,108 16,831 


P. S. lard, made since 

Oct. 1, 1924, lbs... 6,149,790 2,800,643 3,974,274 
P. S. lard, made Oct. 

1, ’28, to Oct. 1,'24 724,029 5,286,205 370,000 
Other kinds of lard.. 2,594,051 3,647,326 2,672,960 
Short rib middles 

made since Oct. 1, 

Se BA. casaccens BODUBT ween 306,369 
Short ribs middles, 


di ° 
Oct. 1, 1924, Ibs..... 101,000 890,600. _—......... 
D. B 
1924, lbs. .......... 5,482,642 3,816,057 8,521,064 


° 

Oct. 1, 1924, Ibs.... 475,043 7,055,457 2,078,025 
D. net rll ae ‘ 

made since > 

BODE, TUB. 2.0 cccces 1,094,306 448,278 1,859,050 
D. i 


mad ° 
Oct. 1, 1924, Ibs.... 245,614 2,879,975 132,783 


Oct. 1, 1924, Ibs.... 224,133 74,313 195,375 
Extra short clear 
middlies, made pre- 


Ont: 2, 
ie ec ae 107,564 92, 55S 


Be i SEG e Ate 127,000 22,300 476,573 

mated short rib waaies 12,150 28,105 16,800 
y Ited short fat 

' ‘tecke, eR 504,307 813,176 2,448,567 

Di, cep egret kaa 152,697 44,680 179,813 


(ahieenn aa sae ee "21,910,676 22,954,007 23,719,276 
saneaya 19,334,634 19,789,346 23,568,128 


iichekoan sien ss 7,023,409 8,207,163 13,053,802 
Sweet pickled Calif. 
or picnics 
Sweet pickled Bos- 
ton shoulders, lbs. 
Sweet pickled should- 
Ue: osc cdcasane 234,460 231,157 336,630 
Other cuts of meats, 


ven 3,924,989 7,161,247 


2,580,200 2,888,449 6,637,293 
Total cut meats, lbs..64,515,206 73,675,616 92,783,345 








wm) po & 
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Market Strong—Trade Active—Some New 
Highs—Cas# Trade Good—Crude Firmly 
Held—Lard Strong and Scarce. 


A broader outside trade featured oper- 
ations in cotton oil futures on the New 
York Produce Exchange the past week. 
The outstanding developments were con- 
siderable switching between the various 
positions, with March, May and July regis- 
tering new highs on the crop. 

December at one time got to within 
.10 of the season’s best level, and January 
to within .25 of the season’s high. At the 
high point, December was up 2.88 from 
the season’s low. January up 2.35, and 
March up 1.95. 

Little Real Pressure on Market. 


Commission house demand, for a time, 
was difficult to satisfy, and prices moved 
readily, absorbing profit taking and scat- 
tered selling. But on the whole there 
was little real pressure on the market, 
increasing discounts for cotton oil under 
pure lard. 

The rapid advance naturally brought 
about a more mixed sentiment, and led 
to a belief in certain quarters that the 
immediate bullishness of the situation had 
been discounted, and that a reaction was 


in order. But small breaks uncovered 
support from leading commission houses, 
and increased buying power, especially 
from the south. 

It was rather peculiar to find the Dec. 
delivery over Jan., and Jan. practically 
even with March at this time of the year, 
but nevertheless such was the case, and 
the smallness of the differences brought 
about western long liquidation in the near- 
bys, against purchases of March and May, 
while refining interests bought the near- 
bys and sold the distant months. 


Hedging Pressure Light. 


Hedging pressure, on the whole, was 
disappointingly light, and it was apparent 
that refiners were not hedging all of their 
crude purchases, but whether this was due 
to a belief in higher values, or to the fact 
that cash trade was sufficiently large to 
prevent hedging of crude in the ring, was 
difficult to explain. 

However, crude was not pressed for 
sale, and came out moderately from day 
to day, with indications that certain sec- 
tions of the south were not selling to any 
extent, with the mills in those sections 
reported holding for the ten-cent level. 

During the week southeast crude sold 
hoe valley at 91%4@9%c, and Texas at 
Dix. 

Cash business was reported quieter to 
fair, but apparently there have been no 
important accumulations of oil as yet, as 


there was no pressure of spot oil any- 
where, and compound continued to move 
in a fair way at 13@13%c, compared with 
pure laid, New York at 164@16%c al- 
though some of the important compound- 
ers reported demand not as large as would 
ordinarily be expected under present con- 
ditions. 


A Peculiar Situation. 


A rather peculiar underlying situation 
continued to feature the oil market. Pro- 
duction is large, but distribution good. 
Demand must continue or oil will accu- 
mulated press on the market. The belief 
prevails that the next government cotton 
report will show well above thirteen mil- 
lion bales, will the average private guess 
to date 13,200,000 bales, indicating a cot- 
ton oil crush larger than the most pessi- 
mistic bear had hoped for. 

At the same time, the market is rapidly 
approaching year-end inventory takings, 
and the period of usual holiday dullness 
in trade. While these conditions are 
making for concern in many quarters, they 
are greatly outweighed, at the moment, 
by the extraordinary strength in lard, 
with that market at the year’s best levels, 
in face of enormous hog marketings, with 
the buying of lard based on the belief 
that the present heavy hog run means a 
dearth of hogs the first half of the new 
year, and also by the unquestionable fact 
that cotton oil continues the cheapest edi- 
ble fat the world cver. 

The quality of hogs continues to be 
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bitterly complained of, with the weight 
running well below that of a year ago, 
and with claims that as far as lard is 
concerned, the hogs are from eight to 
thirty per cent worse than last year, in 
various sections, with the most unfavor- 
able conditions prevailing at the north- 
western markets. 


Stocks Increased Slightly. 


The lard stocks at Chicago the last half 
of November increased slightly, but only 
total a little more than nine million 
pounds against over eleven million on 
Nov. Ist, and about seven million on Dec. 
Ist last year. The small increase for the 
last half of November, in spite of the big 
hog receipts, attracted much attention and 
confirmed reports as to the quality of 
hogs, although the west continued to re- 
port a good domestic trade, and the east 
a moderate export lard business. 

Export demand for cotton oil was rather 
light the past week, and it was estimated 
that export sales to date would total be- 
tween 40,- and 50,000 bbls., of which, it 
was believed, 25,000 bbls. was shipped out 
during November. This week, however, 
export interests were reported offering 
butter oil in the New York market for 
December delivery fully a half cent a 
pound below refiners’ quotations, which 
indicated a slowing up in the interest on 
the part of the other sude. 

Estimates on November consumption. 
in conservative quarters, range from 275,- 
000 to slightly leSs than 300,000 bbls., al- 
though in some quarters estimates as 
high as 350,000 bbls. were put forth. The 
Dec. consumption, said one of the leading 
refiners, based on early indications would 
run well ahead of that of December last 
vear, notwithstanding the disposition to 
go slow for over the year-end. 

COTTONSEED OITL—Market transac- 


tions— 


Friday, November 29, 1924. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

SS ee oie ct caren es LS 
Dec. . 1900 1096 1087 1096 a 1097 
PR) cock ecbes 1900 1089 1078 1088 a 1089 
| SR 2 ong) bee. oss LO ee 
Mar. . 4800 1100 1085 1098 a 1100 
OS ee rere | oe ae LE LS 
BRN oes hxc 9200 1120 1105 1120 a 1121 
NS ie gcd ce uote bbe. pews asec. MERDOE Laoe 
July . 7600 1139 1120 1136 a 1138 


Total sales. including switches, 30,000 


P. Crude S. E: 9 Bid. 





THE EDWARD FLASH CO. 


29 BROADWAY, N. Y. CITY 


BROKERS EXCLUSIVELY 
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In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 
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Saturday, November 30, 1924. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

SORT:. 26 baaske TTC eee oe ek 
PPR ch ese ug 2900 1115 1105 1114 a 1115 
[i 4600 1115 1095 1107 a 1108 
EES ins eas hic Skee) cen -osc-0. RRB OREED 
Mar . 5700 1123 1111 1112 a 1113 
ee 100 1130 1130 1115 a 1125 
BRD. ocass oes 8100 1150 1131 1132 a 1134 
Ore eT arr ee | bss 
SMA? Aokcu sk 4300 1169 1148 1147 a 1149 
Total sales, including switches, 27,300 


P. Crude S. E. 9%-%. 


Monday, December 1, 1924. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

RE sicher Skin's bbaw? owe ol COR 
See eerie 400 1140 1140 1120 a 1123 
Tan. 5400 1135 1118 1118 a 1120 
CN gee Cs ive esnd! coke LEO RT ARES 
Mar .....-11300 1142 1120 1119 a 1120 
Li: ree sepies! Gules ess) MEOIe eee 
ET RS 16800 1161 1143 1142 a 1143 
SR Sara nln 100 1155 1155 1148 a 1155 
July .......-+ 5200 1172 1362 1155 a 1160 
Total sales, including switches, 49,800 


P. Crade S. E. 


OQI,-I4 
4-72. 


Tuesday, December 2, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SOE Gu.etexs 8esluee Ribak Leela tee 
Dec. ......,.. 1500 1118 1100 1114 a 1118 
SM? Cvcsecke 4100 1125 1100 1115 a 1117 
MOR. sbenaeeies ep rerarrres, (eres | be 
Mar. 3500 1128 1108 1116 a 1118 
AMTSNE : Siccknics hss Sees ec es) MEDIAL 
May .12900 1157 1130 1141 a 1142 
RI on Sonny cbs, eo oe) to=ee rents 
AW csicuaces 3600 1169 1166 1153 a 1154 
Total sales, including switches, 27,600 P. 
Crude S. E. 914-3. 
Wednesday, December 3, 1924. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SD? 5. cseese ccd per thoass> CERDIRIMcas 
Dec 200 1115 1114 1113 a 1120 
Tan. . 2400 1115 1106 1110 a 1115 
eee tee some saw See Arase 
Mar. . 3700 1120 1110 1115 a 1117 
Te (Re cSciswcaais oes Me ee 
SS ee ee 4900 1146 1135 1141 a 1142 
ES ak apes eae chic Shox: cee, Lae. Lee 
SON Ps es ren 5900 1155 1150 1152 a 1153 
’ Total sales, including switches, 17,500 


P. Crude S. E. 9% Bid. 


Thursday, December 4, 1924. 
—Range— —Closing— 


High. Low. Bid. Asked. 
SE: Scan cmb hiew er cones aes: pera 1240 
BAR Soe ne ay x ot ccs 1110 1098 1097. a 1099 
FR a aes wes 1116 1096 1097 a 1099 
Ra 1115 1132 1100 a 1110 
Mar. 1125 1104 1108 a 1109 
April phat chee alae ano 
| ES re ee 1147 1130 1136 a 1137 
Pe ye es Cee . 1140 a 1150 


eee a 
1145 1149 a 1150 








SEE PAGE 41 FOR LATER MARKETS. 
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COCOANUT OIL—The market was 
very firm with offerings tightly held, but 
further advances had a tendency to make 
for a condition where buyers practically 
withdrew from the market. Strength in 
competitive oils and greases continued 
and spot supplies continued light. 

At New York Ceylon, bbls., was quoted 
at 1114@11%4c; tanks, 10%c; tanks Pacific 
coast, 974@10c; Cochin, 12%4c; edible 
bbls., New York, 1334@14c. : 

SOYA BEAN OIL—A further advance 
in prices followed a modétate demand, 
light offerings, small supplies in the east 
and continued strength in other directions. 
At New York crude, bbls., quoted 13@ 
13!4c; tanks nominal; tanks Pacific coast 
12c; edible, bbls., New York, 1334@14c. 

PEANUT OIL—The market was quiet 
and strong, and quotations were more or 
less nominal. 

CORN OIl.—The market was very firm, 
with demand for refined fairly good at 
13%4(@1334 bb!s., New York, but further 
strength in the crude market made for a 
slow demand on the part of consumers, 
and offerings of crude at 10%, f.o.b. west- 
ern mills, failed to attract buyers. At 
New York crude in barrels was quoted at 
13@13™%c; refined, cases, $13.88. 

PALM OII—A slightly easier tone was 
noted in this oil, brought about by some 
increase in offerings for shipment from 
abroad, but prices are out of line com- 
pared with competing articles, and buying 
interest, as a result was lacking. Spot 
supplies, however, are practically nil. 

PALM KERNEL—The market was 
more or less nominal but the undertone 
was more or less firm with casks N. Y., 
10%@10%c. 

SESAME OIL—A fair demand for spot 
oil practically cleaned up the available 
supplies and sesame barrels New York 
was nominally quotated at 1414@15c while 
fresh offerings from abroad are light for 
forward shipment and held at 14%4c¢ which 
is entirely unattractive owing to the rela- 
tive cheapness of cotton oil. 

COTTONOIL—Demand was good and 
the market very firm with refined barrels 
New York quoted at 12@12%c. South- 
east and valley crude, 914c; Texas, 9%c. 

a 
CHEMICALS AND SOAP SUPPLIES. 
(Bpecial Report to The National Provisioner.) 


New York, Dec. 2, 1924.—Latest quo- 
tations on chemicals and ‘soapmakers’ 
supplies: 

Seventy-six per cent caustic soda, $3.75 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.45 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.10 per cwt. 

Clarified palm oil in casks of 2,000 lbs. 
10%c lb.; olive oil foots, 934@10c Ib.; East 
India Cochin cocoanut oil, 17c 1b.; Cochin 
grade cocoanut oil, domestic, 12%c lb.; 
Ceylon grade cocoanut oil, 1134c Ib. 

Prime summer yellow cottonseed oil, 
121%4(@1234c 1b.; soya bean oil, 1334¢ Ib.; 
red oil, 1034,@11%c Ib. 

Extra tallow, f.o.b. seller’s plant, 10c Ib.; 
dynamite glycerine, nominal, 17%c lb: 
saponified glycerine, nominal, 1334c Ib.: 
crude soap glycerine, nominal, 12%4c Ib; 
chemically pure glycerine, 19c lb.; prime 
packers grease, nominal, 914@93éc Ib. 


GEO. H. JACKLE 
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40 Rector St. NEW YORK 
Tankage Blood 
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Henry Daudistel Packing Co., Evans- 
ville, Ind., make deliveries to butchers 
and grocers in Ford Ton Trucks at a 
cost of 61/9c per mile. Seven and one- 
half years’ experience with Ford Ton 
Trucks has proved to the company 
that they enjoy a lower-than-the- 
average delivery cost. 


“Another big: point in favor of Ford 
Ton Trucks” says Edward Daudistel, 
President, “is the availability of Gen- 
uine Ford Parts and Authorized Ford 
Service, which insures our receiving 
the maximum service from our Trucks. 


“One of our three Ford Ton Trucks 
does as much work as a truck with 
double the capacity, even though it 
does not carry as large a load. The 
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| Per Mile 6%c” 


One Important Reason Why More 
and More Meat Products Are 
Moved in Ford Trucks 


Ford Truck gets through traffic more 
easily, makes better time on the road, 
and loads and unloads more quickly. 


“Our Trucks carry a load only one 
way. The return trip empty over 
rough streets was very hard on a larger 
truck. The Ford Trucks make good 
time and ride easily whether loaded or 
empty. They cost about one-quarter 
the price of trucks with twice the ca- 
pacity and the saving in operating cost 
per year per truck is *400.” 


Your nearest Authorized Ford dealer 
can furnish more interesting cost data 
on Ford Truck operation in your busi- 
ness. Call on him for this service and 
a practical Ford Truck demonstration. 


Ford Ton Truck Chassis $365 f. o. b. Detroit 
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RECEIPTS AT CENTERS. 
SATURDAY, NOVEMBER 29, 1924. 
Hogs. Sheep. 
11,000 1,000 
a —_ .... 
M ae 
7,000 1,000 
14,000 300 
3,000 300 
er 
| a ee 
200 Rae 
800 
° 9 = » 
8,000 100 
2,800 200 
3,000 400 
3,000 2,000 
| pee 
We baw 
° r z MONDAY, DECEMBER 1, 1924. 
This mild full-flavored, flake grain im- Cattle. Hogs. sheep 
fl ° " Chica 32,000 93,000 22000 
proves Havor, insures perfect penetration, — 7 ae 6 
° 10,000 18,000 1,0 
and increases sales. It makes a MILD cure. 8,000 6.000 2000 
° . . 6500 381, 5,500 
Write our Service Department for a 1,800 14000 
2 SMG -+++ 7,000 000 800 
Demonstration at your Plant. TT ates ie 8,000 2,000 3,600 
Louisville +++ 2,500 1,300 400 
Wichita ... . 2,000 VO 
Ti.dianapolis . _ 800 10,000 100 
Pittsburgh . 2,000 7,000 2,500 
Cincinnati . . 2,800 4,500 200 
aban nc B0ae 64K sacs ab 0 3,000 18,000 7,500 
I oo hisses sc euws 1,200 8,000 3 000 
Nashville, Tenn, ........... 400 Cer 
“The S. > ” MONIT SG coos '-clcase acne 3,200 2,800 1,900 
& thals all Sai TUESDAY, DECEMBER 2, 1924. 
‘ yn 2- J Cattle. Hogs. Bheep. 
Chicago 17,000 68,000 21,000 
Kensas City 14,000 14,000 5,000 
7,500 19,000 14,000 
St. Louis 9,000 21,000 3,000 
St. Joseph 4 000 12,000 6,000 
Sioux City . 2,000 14,000 2,000 
t. Paul . 2,500 18,000 2,000 
6 Oklahoma City . 1,500 1000 sisse 
D Fort W . 4,000 mat Soe 
Milwaukee 1,200 5,000 300 
l a m O nh ene tnd 4 see eo 
Louisville 300 1,200 300 
Wichita 800 Cee 
Indianapolis ... 1,500 20,000 300 
Pittsburgh ... a 2,000 400 
rystal Cincinnati .... ... 800 6 000 300 
( , aa papery: 100 3,000 1,000 
NE i cnenks puie'e 400 4,000 2,000 
TI TOA, 6 o.ssccvence 100 ee 
SE? wick s$ns Geos ns skies 800 2,100 900 
WEDNESDAY, DECEMBER 3, 1924. 
Cattle. Hogs. Sheep. 
cag: 50,000 19,000 
14,000 5,000 
25,000 12,000 
22,000 1,500 
15,000 3 000 
C O 2 26,000 2,000 
27,000 2,500 
; we ncans 
Wort Worth ............... 7,000 SOD sass 
ED x: Uy bin v0 sales sso 700 4,500 300 
ET Retikaccimeaadeas sone 1,800 1,400 700 
EN isn nseeenaore acne ae 200 1,500 300 
Z ‘ Wichite gig tetriritteees 13,800 ees 
‘ ndianapolis .... K f 
St. Clair, Mich. Pittsburgh ; 5,000 1,000 
Cincinnati .. 8,000 600 
Buffalo .... ; 3,000 400 
NL 5 oss scaroosdoone 8 000 3,000 
Nashville, Tenn. ........... CC Je 
RN "bs axneedntasnesskes 4,200 











1,400 

THURSDAY, DECEMBER 4, 1924. 

Cattle. Hogs. Sheep. 
22,000 











C ? 17,000 5,000 

What Is a Compound Chopper ? ‘Sis ig 
. Pp ’ ’ . 

A Compound Chopper Cuts the meat FINE in one operation with- a. CO 

out squeezing or mashing. The SANDER COMPOUND CHOPPER we wee, _ oa, ao 

has two knives and two plates, which reduces the meat twice and cuts Milwenkee ... +: p60 eee 

it three times, all in Indianapolis. 1,200 15,000 "200 

ONE OPERATION Cincinnall 11,500 8500300 

Aare ats 00 5,300 1,700 

Cleveland 500 7,000 8 000 


Meat Chopper Specialists for 49 years 
FRIDAY, DECEMBER 5, 1924 


The Sander Mfg. Co., 298 8th Ave., Newark, N. J. in: on 




















Chicago .... ... 5,000 73,000 10,000 

Kansas City -.. 1,000 13.000 1,500 

Omaha .... 1,500 9,000 2,000 

AUSTRALIAN MEAT SHIPMENTS. September the total value of exports of St. Louis .....--2--.ssssee 1,000 16,000 1,000 
. a t : Bt, Jomephr .:....cccscccove , ' 

During October Australia shipped 29,- beef from Australia amounted to 378,300  Sisux eo 1,500 15,000 1000 

pounds sterling, and of lamb to 57,600 St. Paul ’..........2..2212 2 18,000 1,000 

700 carcasses of mutton, 194,000 carcasses pounds sterling Oklahoma City ae: me. So 

- . a 7, 4 ° 

of lamb and 78,800 quarters of beef to the —_@— —— "003000 100 

United Kingdom, according to a cable of . ° SEE Danese esnsvecehatens = — a 
, “a. Di Indi Bias iscleaceuuns 13, 1 

November 22 from Trade Commissioner What is ~~ by-product yield of e Pittsburgh» et SF RS 100 9.000 1,000 

E. G. Babbitt, Melbourne, Australia, to 1,000-/b. steer? Ask THE BLUE cincinnati ..0..2...000000: 300 6.100600 


the Department of Commerce. During BOOK, the “Packer's Encyclopedia.” Pan nal 
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THE WEEK’S CLOSING MARKETS 


Provisions. 

Hog products active and strong and 
ceneral buying, ignoring record hog re- 
ceipts. Cash business good; export in- 
quiry better; quality of hogs a factor. 
Considerable selling of lard against pur- 
-hases of cotton oil at 44%@4% premium 
or lard. 

Cotton oil firm with lard and specula- 
ive buying but refiners’ hedges are check- 
ng upturns and lard continued at an in- 
creasing premium. Cash trade on the 
whole is good. Southeast and Valley 
crude, 9%c, sales; Texas, 9c, nominal. 

Quotations on cottonseed oil at Friday 
noon, were December, $10.99@11.00; 
January, $11.01@11.03; February, $11.02@ 
11.12; March, $11.11@11.13; April, $11.20@ 
11.35; May, $11.42@11.43; June, $11.45@ 
11.50; July, $11.53@11.54. 

Tallow. 

Tallow, extra, 10%c. 

Oleo Oil and Stearine. 

Stearine, oleo, 12c. 

aerials 

FRIDAY’S GENERAL MARKETS. 

New York, Dec. 5, 1924.—Spot lard at 
New York, prime western, $16.10@16.20; 
middle western, $15.95@16.05; city, 


$16.87!4; refined, continent, $16.75; South 
American, $17.25; Brazil kegs, $18.25; 
compound, $13.25. 
Liverpool Provision Markets. 

Liverpool, Dec. 5, 1924.—(By Cable)— 
Quotations today: Shoulders,’ square, 
85s; picnics, 71s; hams, long cut, 114s; 
hams, American cut, 92s; bacon, Cumber- 
land, 92s; bacon, short backs, 106s; bellies, 
clear, 100s; Wiltshires, 91s; Canadian, 90s; 
spot lard, 83s. 


Hull Oil Market. 

Hull, England, Dec. 5, 1924.—(By 
Cable.)—Refined cottonseed oil, 50s; crude 
cottonseed oil, 45s 6d. 

a 


PACKER SALES EXPERT GONE. 

J. Louis Grauman, sales manager for the 
E. Kahn’s Sons Company, Cincinnati, O., 
for the past fiye years, died at a Cincinnati 
hospital on December 3, as a result of an 
operation for appendicitis. Mr. Grauman 
was a very hard worker, and had per- 
sisted in sticking to business in spite of 
symptoms which indicated the need of 
surgical attention. When he reached the 
operating table it was too late. 

Mr. Grauman was very well-known in 
the selling field. He had a wide experience 
with large packers, and when he went to 
Cincinnati he joined with the Kahn 
brothers and their organization in putting 
that company to the front as the biggest 
packer in Cincinnati from the standpoint 
of volume. 

He was only 36 years of age at the time 
of his death. He is survived by a widow 
and two small children. The body was 
taken to Chicago, his old home, where 
burial took place on December 5. 

— 


STOCK SHOW NOTES. 
Nearly 1,500 boy and girl club members 
from 41 states and Canada were in attend- 
ance at the International during the week. 
They had a busy week of sight-seeing and 


entertainment under the direction of G. L. 
Noble,: secretary of the National Commit- 
tee on: Boys’ and Girls’ Club Work. An 
outstanding feature of the week’s activi- 
ties was the entertainment provided by 
Wilson &*Co. 





CINCINNATI PACKER PASSES. 

John J. Schroth, a director and assistant 
manager of the J. & F. Schroth Packing 
Co., Cincinnati, died at his home in that 
city on November 29, at the age of 47 
years. ; 

Mr. Schroth was one of the sons of 
Frederick Schroth, a famous figure in 
packing circles of Cincinnati, and one of 
the outstanding veterans of the industry, 
who though 80 years of age is still at his 
post in the packinghouse every day. An- 
other son is Elmer Schroth, general man- 
ager of the company, who is a director of 
the Institute of American Meat Packers. 

Mr. John Schroth was a quiet man, but 
noted for his efficiency and attention to 
duty. He had been in the business ever 
since boyhood, and was an authority in 
packing methods. The funeral services on 
December 2 were largely attended by rep- 
resentatives of the trade. 

ae 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to December 5, 1924, 
show exports from that country were as 
follows: To England, 26,892 quarters; to 
the continent, 36,273 quarters; to other 


ports, none. 
—_@—— 
NEW YORK LIVESTOCK. 








Receipts for week ending Saturday, 
November 29, 1924, are as follows: 
Cattle. Calves. Hogs. Sheep. 
Taweey CY .nccccccccve 4,757 8,188 16,907 13,015 
SR 1,483 2,010 21,310 2,405 
Central Union ......... 3,980 1,363 559 14,963 
..  ePrreeey rere. 10,220 11,561 38,776 30,473 
Previous week ........ 0,548 12,285 39,847 54,500 
Two weeks ago ...... 11,288 12,351 15,268 49,799 





41 
TRADE GLEANINGS. 


A new abattoir is being erected in Ber- 
lin, Ohio, by the Miller Company, Dover, 
Ohio. 

The city of Baton Rouge, La., has let 
contracts for the erection of a new munici- 
pal abattoir. 

The New York office of the Armour 
Fertilizer Works has been moved from 
305. Broadway to 50 Broad Street. 

The Kaw Packing Company, Topeka, 
Kans., contemplates the erection of an ad- 
dition that will double the capacity of its 
present plant. 

The Purity Fertilizer Company, Green- 
ville, Ala., has let the contract for the re- 
building of its plant, which was destroyed 
by fire recently. 

The Consolidated Kosher Packing Com- 
pany has been incorporated in Dallas, 
Tex., with a capital stock of $15,000 by J. 
Goldin, 1803 Gould St., S. G. Schwiff and 
S. Goldin. 

The Carstens Packing Company, 
Tacoma, Wash., has decided to get out of 
the retail business in Everett, Wash. To 
this end they have leased their retail shop 
at 2818 Colby avenue to Earl Adams. 

A new slaughter house and reduction 
plant is to be erected near Burlington, 
Iowa, by Herman and Louis Gross and M. 
R. Wilkins. The company will be known 
as the Burlington Sanitary Reduction Co. 

Work is now under way on the re- 
modeling of the Amarillo packing plant, 
Amarillo, Tex., by W. H. Batchler and his 
associates, who recently purchased it. It 
is expected to reopen the plant in a short 
time. 

The Cosmopolitan Packing and Provi- 
sion Company has been incorporated at 
1614 W. Madison St., Chicago, with a 
capital stock of $60,000, to manufacture 
and deal in meats, sausage and other 
foods. The incorporators are: Jacob M. 
Frank, Sam A. Frank, Herbert D. Jones. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, December 











, 1924. 
Fresh Beef— 
STEDRS: CHICAGO. BOSTON. HEWYOREK. FHRILA. 
CHIC)... ccc ccc ccccccccccceccccces  $17.00@19.00 $15.00@16.00 $18.00@21.00 $19.00@21.00 
TE nd isle Vata mehidlenwane 16.00@17.00 13.50@14.50 15.00@18.00  14.00@17.00 
NY 6 os 00:06:00 01064 0410600 60 seeele 12.50@14.50 12.00@13.00 11.00@14.50  10.00@18.00 
DU c< nicalsta ade aatalangaawiablowere 9.50@12.00  10.50@11.50 9.00@11.00 8.00 @10.00 
Cows: 
 - PASAT Tee re 11.50@13.00 9.00@ 9.50 9.50@11.50 9.00@10.00 
OO PE re er ree 10.00 @11.50 8.00@ 9.00 8.50@ 9.50 8.00@ 8.50 
GOGRMBOR: 2c ccccccccccdcccccccccccce 6.50@ 9.00 7.00@ 7.50 7.00@ 8.50 7.00@ 8.00 
BULLS: 
SN cc hcg -nedennasernmmete BONS i ccctensss  <duceucany  soxanualees 
Common ...........+. edb genedsaewee COOG 6.60 cscsccee | ee 
Presh Veal*— 
pe VLEET TOPOL LP EPEE EE OCCU. UGRODIWUWNO!  — crcscciccs 17.00@19.00 wehaeenaas 
paiitas<<.a.euia’e oo’ ataléave'e'e<! alate doatete rer Oe ere ere 15.00@17.00  14.00@15.00 
TOD 6 occ ccaicccccddeceseoosesbe 8.00@ 9.00 8.00@ 9.00 12.00@15.00 12.00@13.00 
GOMRNOM: . 2c ccccccccssigececeseccccs 7.00@ 8.00 7.00@ 7.50 9.00 @11.00 8.00@11.00 
Fresh Lamb and Muttoa— 
LAMB: 
Choice .......... Bone ene Neen en ee 23.00@24.00 23.00@24.00 23.00@25.00  24.00@25.00 
RE ibig ais soe n.20 secccccpececeee  19.00@22,00 21.00@22.00  22.00@23.00  22.00@23.00 
RE Scr wiaminisg ospm snag ees Lee 17.00@18.00  20.00@21.00 20.00@22.00  20.00@22.00 
Common ............+. F caacane laced 15.00@17.00 17.00@19.00 18.00@20.00  17.00@19.00 
YBARLINGS: 
6270s ee ee Sa ace agipint GUCARGRRee  obacemenem  “Sgmeevaen 
pO Perr EERE, gigapiatet heated? aun PERN A wctiechsmigeeh Pe EEE Ss 
Common ..........+++- ae We cee - andigaineliis Ahwas) tL ORERRL 1, MOR saneeasne 
MUTTON: 
ME dis gies 0.b.4:6'000b060009 0s beisccine 12.00@18.00 12.00@14.00 18.00@15.00  ..........- 
Medium .............- hp ae 9.00@12.00  10.00@12.00 12.00@13.!0 12.00@14.00 
GOMMON .cccccccccccccccccccccccce 7.00@ 9.00 8.00@10.00 9.00@11.00 9.00@11.00 
Wresh Pork Cute— 
INS: 
8-10 Ib. average........sceeceeees 15.00@16.00  15.50@17.00 16.00@17.00  15.00@17.00 
10-13 lb. average... apenane te 15.00@15.50 15.50@17.00 15.00@16.00  15.00@16.00 
123-14 lb. average... oeaesee 14.00@15.00 15.00@16.00  14.00@15.50 14.00@15.00 
14-16 Ib. average.. ere 13.00@13.50 14,00@15.00 13.50@15.00 14.00@15.00 
16 Ibe. OVOP... 2. cc cne ces ee cece cecs 12.00@13.00 18.00@14.00 12.00@14.00  18.00@14.00 
SHOULDERS: 
MPeMOE: oo c\Fb Rec ccccccccccccccece LEGOGISRAO ok scvis'caze 13.00@14.00  11.50@13.00 
PICNICS: 
4-6 ID. AVETAETO.... cc cccccccccccvees 11.00@12.00 13.50@14.00 12.50@13.60 12.00@138.00 
6-8 ID. AvETAge...... ce cece cee eee cee eeeeeee 13.00@13.50  12.00@12.50 10.50@13.00 
BUTTS: 
Boston style .....cccccccccccccvcs TSSODAGGO sss cccccase 16.00@17.00  14.00@16.00 


Zeal prices taclede “hide on” at Cifeage and Now York. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Dec. 4, 1924. 
CATTLE—In spite of sharply increased 
receipts the general market carried a firm, 
healthy undertone, upturns of 25c featur- 
ing practically all grades of fed steers 
with the exception of good to choice 
heavies. The latter held about steady. 
Medium grade, short fed steers received 
more competition as the western grass 
run subsided. Killing quality was plainest 
of year, the general steer run suggesting 
the quality and condition which will prob- 
ably predominate during the next sixty 
days or more, $7.50@10.00 taking the bulk. 
Meaty, plain, “warmed up” native 
steers sold downward to $6.75 and below 
while regular prime yearlings reached 
$14.00, a new high top for the year. The 
meager supply of highly finished steers in- 
cluded in the regular run was increased by 
choice to prime offerings sorted off show 
herds, some show yearlings making $14.25. 
Big weight steers stopped at $11.00, few 
exceeding $10.50. Active demand for 
yearling steers stimulated lightweight beef 
heifers of value to sell at $6.00 upward, 
upturns being 25@50c. 


Canners and cutters moved readily, 
these and bulls gaining 10@15c. A 
scramble for vealers developed 50(@75c 


higher price levels, 
upward to $10.00. 

HOGS—In spite of record smashing 
heavy receipts for the current week, the 
general price list still remained a little 
above rates current a week ago. Remark. 
ably urgent buying Monday and Tuesday 
forced prices higher, but a setback fol- 
lowed when it became apparent that ar- 
rivals for the six days would run well 
above 350,000, which will exceed the previ- 
ous mark by a wide margin. 

As compared with Wednesday of Jast 
week weighty butchers showed a 10@15- 
advance, while all weights above 200 Ibs. 
scored small gains. 

Slaughter pigs declined 25c, or $1.25 
from the high time of Tuesday. Th 
weightier light lights retained some ad- 
vance, while the others suffered sharp 
losses in sympathy with killing pigs. 

SHEEP—Strong local killer demand 
plus an active eastern shipping outlet 


E. E. JOHNSTON 


Established 35 Years 


large interests paying 





Hog Buyers 


Exclusively 


Live Stock Exchange 
East Buffalo, N. Y. 








Exclusive Order Buyers 
of 
just what you want 


Cattle or Hogs 


Utility Cypher 


Schwartz- 


Feaman-Nolan Co. 


ity Stock Yards 
ity Missouri, 








boosted lambs to the highest levels since 
the middle of June. Subsequent declines 
however, erased part of the early advances 
and values today are 50@75c higher. 

Sales of fed westerns and fat natives 
were most numerous from $14.75@15.25, 
with a small quota selling upwards to 
$15.50. Shorn lambs realized $12.00@12.75, 
with good yearlings at $11.00@12.00. Fat 
sheep values followed lambs up the price 
— advance for the week figuring 25@ 
50c. 

Best handyweight fat ewes cashed at 
$9.00, with bulk of these descriptions at 
$8.00@8.50. Sales of fat aged wethers 
were noted at $8.50@9.50, with best top- 
ping at $10.00. 


ee eee 
ST. LOUIS. 
¢Reported by U. S. Bureau of Agricultural Economics) 
St. Louis, Mo., Dec. 4, 1924. 
CATTLE—Compared with close of last 
week choice beef steers and like quality 
light yearlings and and stock 
steers steady; other beef steers medium; 
heifers and bologna bulls 50c lower; beef 
cows 10@15c lower; canners barely steady; 
light vealers 50c@$1.00 higher. 


heifers 





December 6, 1924, 


for week: 
steers, $9.75; 


Tops 


yearlings, . $12.40; 
matured 


mixed yearlings, 
$10.50. Bulks for week: Steers, $5.50@ 
4.00; fat light yearlings, $9.25@10.00: 
medium heifers, $64.50@8.50; cows, $3.50@ 
rr canners, $2.15@2.25; bulls, $3.00 

.50. 

HOGS—Although receipts have been 
liberal, with an abundance of good quality 
the market this week about held its own 
on weightier hogs. Light weights, how- 
ever, closed weak to 25c lower and pigs 
25@50c lower than last Wednesday. A 
feature was active buying on packer ac- 
count which at one time sent prices up 
sharply, the top making $9.90. Values 
later receded to a $9.50 limit which was 
top today for choice heavies. 

Bulk of weightier hogs today brought 
a 25; 170@190 lb. averages, $8.75@ 

; light lights, $7.25@8.50; pigs, under 
130 ’ pounds, $6.25@7.25; packing SOWS, 
largely $8.50. 

SHEEP—Market closed 25@50c higher 
for the week on all grades sheep as well 
as lambs. Choice fed lambs _ brought 
$14.75 to a packer today the week’s top. 

Other outstanding sales were clipped 
lambs at $12.50. fat yearlings, $11.75 and 


mutton ewes, $8.10. 
Bulk wool lambs for week brought 
$14.00 14.50; culls, 


$10.50; mutton ewes, 
$8.00. 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, Dec. 4, 
1924, as reported to THE NATIONAL PRovIsSIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
nigs excluded): CHICAGO. 
... RR rrr tre eccesee ooee $ 9.65 
BULK OF SALBS............... 3.7 
Hvy. wt. (250-350 lbs.), med.-ch. 
Med. wt. (200-250 Ibs.), med-ch 
Lt. wt. (160-200 Ibs.), com.-ch. 
Lt. It. (130-160 Ibs.), com.-ch... ; 
Packing hogs, — Sraduaen yabebesan 
Packing hogs, rou ‘ 
Signtr. pigs (130 the. down), med. ch. 5.: 6.25 
Av. cost and wt. . (pigs excluded) 9.26-222 Ib. 
Slaughter Cattle ie coe 
STEERS (1,100 LBS. UP): 


9.40 
9.65 
) 9.60 
D 9.05 
D 8.00 
9.00 


8.75 


wise 

















Chelce and Pete ....cccccccccccee - 10.35@ 14.00 
TD <nnnhese4050000050660006000660 9.35@12.25 
DN cans cacinbanbyabessaneeeses 7.40@11.00 
EL: wwcnesvessecon hbnesuhssahos 5.50@ 7.35 
STEERS (1,100 LBS. DOWN): 
OUND a vin.cescdckcc<esenc 12.65@14.00 
GR: 0 00 000.0.0000000060050080800086 » 10.75@12.50 
SGD: ccccccccoccccsescccncccoces 7.25@ 11.00 
GOMER. . cccccccccccccccccvcceccees 5.00@ 7.25 
Canner and cutter .............2..- 3.00@ 5.00 
LT. YRLG. STEERS AND HEIFERS: . 
Good to prime (800 Ibs. down)...... 10.00 @ 13.25 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.25@ - 75 
Common-med. (all weights)......... 4.40@ 7.25 
CoWSs: 
Se OY GUIED. o coccceseascsesoses 4.85@ 6.85 
Common and medium .............. 3.40@ 4.85 
ee een 2.50@ 3.40 
BULLS: 
Good-ch. (beef yrigs. excluded)..... 4.25@ 6.00 
Can.-med. (canner and bologna)..... 3.00@ 4.25 
CALVES: 
Med.cn. (190 Ibs. down)............ 8.75@ 10.75 
Cull-com. (190 Ibs. down)........... 5.00@ 8.50 
Med.-ch. (190-260 Ibs.)...........005 W@ 10.50 
Med.-ch. (260 Ibs. up)............-. 3.75@ 7.25 
Cull-com. (190 Ibs. up)........ ecooe 2.75@ 6.75 


Slaughter Sheep and Lambs: 


Lambs, med.-pr. (84 lbs. Sm. 
Lambs, cull-com. (al) ween - 


13.50@15.35 
+ 10.25@13.50 





Yearling wethers, med.-prime......... 9.75@13.00 
Wethers, med.-pr. (2 yrs. old a over) 8.50@10.00 
Ewes, common to choice.............. - 25@ 9.00 
Ewes, canner and cull................ 1.75@ 5.25 


KANSAS CITY. ome. E. = LOUIS. 8T. PAUL. 
$9.20 $ 9.25 $ $ 8.85 
roe 9.10 8.25@ 9.20 S 3e 9.25 8.00@ 8.75 
8.90@ 9.20 8. 80@ 9.25 9.15@ 9.40 8.50@ 8.85 
8.85@ 9.20 8.40@ 9.20 9.00@ 9.40 8.35@ 8.85 
7.85@ 8.10 7.25@ 8.90 8.25@ 9.20 7.75@ 8.75 
7.00@ 8.50 6.00@ 8.00 8.75@ 8.60 6.25@ 8.00 
8.35@ 8.60 8.45@ 8.60 8.40@ 8.65 8.25@ 8.50 
8.15@ 8.35 8.25@ 8.45 8.00@ 8.40 8.00@ 8.25 
5.75@ 7.50 5.00@ 6.50 6.50@ 7.25 5.50@ 6.00 
9.09-222 Ib. 8.84-224 Ibs. 9.31-213 Ib. ww we eee 
9.65@12.75 9.75@12.75 10.00@12.75 —s_.. cn ee enee 
8.50@11.00 9.00@11.25 9.00@10.75 8.50@10.00 
: -25@ 9.35 6.50@ 9 “60 8.00@ 9.00 5.50@ 8.50 
4.35@ 6.25 4.00@ 6.00 4.50@ 6.00 4.00@ 5.75 
11.15@13.00 11.50@138.25 11.75@18.50  .......... 


9.85@11.40 10.00@11.65 10.25@11.75 9.25@11.00 


6.25@ 10.00 6.35@10.10 6.00@10.25 5.50@ 9.25 
4.35@ 8.25 4.00@ 6.35 4.25@ 6.00 3.75@ 5.50 
3.15@ 3.35 2.75@ 4.00 3.00@ 4.25 2.50@ 3.75 
9.15@12.00 9.15@12.15 9.00@11.75 8.00@10.50 
8.50@10.50 .00%10.75 6.00@ 8.50 5.75@ 9.00 
3.50@ 6.50 eee 7.00 3.50@ 6.00  3.00@ 5.75 
4.40@ 7.00 4.35@ 7.00 4.50@ 6.25 4.25@ 6.50 
3.25@ 4.40 3.65@ 4.35 3.50@ 4.50. 3.25@ 4.25 
2.00@ 3.25 2.60@ 3.65 2.00@ 3.50 2.25@ 3.25 
3.75@ 4.60 3.60@ 5.15 4.00@ 5.75 3.75@ 6.00 
2.35@ 3.75 2.50@ 3.60 2.50@ 3.75 2.75@ 3.75 
6.75@ 9.75 7.25@ 9.75 6.50@10.00 4.25@ 8.25 
3.50@ 6.75 3.50@ 7.25 3.50@ 6.50  3.00@ 4.25 
4.75@ 9.50 4.75@ 8.75 5.50@10.00  3.00@ 5.50 
3.50@ 6.50 3.50@ 7.25 3.50@ 6.50 2.75@ 4.00 
2.50@ 4.25 2.50@ 5.00 2.25@ 3.50 2.00@ 4.00 
12.75@14.35 13.00@14.55 12.75@15.00 18.00@14.50 
9.00@12.75 10.25@ 13.00 10.00@12.75  9.00@13.00 
9.00@12.00 9.25@12.50 8.75@11.75  8.25@11.75 
6.25@ 8.25 6.50@ 9.50 6.00@ 9.75  5.50@ 9.00 
4.75@ 8.25 5.00@ 8.75 4.50@ 8.50 4.50@ 8.25 
1.25@ 4.75 1.75@ 5.00 1.50@ 4.50  2.00@ 4.50 
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OMAHA, 
(Bi, orted by U. 8. Bureau of Agricultural Econemiées.) 
Omaha, Nebr., Dec. 4, 1924. 
\TTLE—A broad demand for fed 
ste rs and yearlings forced prices 15@25c 
higuer for the week, all grades sharing 
in the upturn. Prime long yearlings 
reached $13.25, a new high for the year. 

Weighty steers. averaging 1.360 Ibs. 
reached $11.25 and 1,400 lb. averages $11.00. 
Short feds sold largely at $6.50@10.00. 

utcher cows and heifers advanced 15@ 
25c, veal 50@75c, while bulls show little 
change for the week. 

i:iQGS—A good healthy undertone has 
characterized the demand from all sources, 
and all classes of hogs under liberal re- 
ceipts have met with good reception and 
values for the week worked higher rated 
as mostly 25@40c higher. Bulk of al! sales 
Thursday range from $8.25@9.20; top, 
$9.25 

SHEEP— A broad packer demand aug- 
mented by some inquiry from shippers re- 
sulted in sharp advances in practically all 
killing classes of sheep and lambs. Com- 
pared with week ago fat lambs are 35@50c 
higher, yearlings 50c@$1.00 higher. Fat 
sheep 50@75c higher. 

On today’s market bulk fed western 
lambs turned at $14.15@14.35, extreme 
top, $14.55. Natives $13.75@14.25. Fed 
clipped, $11.50@12.25. 

Bulk fed yearlings, $11.00@11.50; week's 
top, $12.50, paid for choice light offerings. 
Wethers mostly $8.50@9.00, ewes upward 
to $8.75. 

+ ---- 


KANSAS CITY. 


¢Reported by U. S. Bureau of Agricultural Econemica ) 


Kansas City, Mo., Dec. 4, 1924. 

CATTLE—Better grades of grain fed 
steers and yearlings have been scarce and 
prices shcw some improvement over a 
week ago. Fed steers of value to sell at 
$9.00 and above are strong to 15c higher 
while choice light weight yearlings are 15 
@25c higher. Other killing steers were 
somewhat slow to move at weak to 25c 
lower prices. 

Two loads of strictly choice 960 Ib. 
yearlings sold at $13.00 which established 
a new high mark for the year. Best 
handyweights and weighty beeves landed 
at $10.00 and mixed heifers and steers 
made $11.50. Bulk of fed steers cleared 
from $7.00@9.50, and grassers sold largely 
from $5.00@6.25. 

Desirable grades of fed she stock are 
strong to 25c higher while other kinds are 
15@25c lower with canners showing the 
full decline. 

Bulls held at steady levels while all 
grades of slaughter calves closed 50@75c 
higher, top veals making $9.50. 

HOGS—Although extremely heavy re- 
ceipts have been offered at all markets 
prices on hogs have advanced 25@40c over 
a week ago. Both packers and shippers 
have been liberal buyers especially for the 
more desirable finished lights and butch- 
ers. The week’s top to shippers reached 
$9.40 and packers gave up to $9.35 for 
strictly choice weighty butchers. 

Today’s market was somewhat uneven 
and 15@25c of the early advance was lost. 
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Choice butchers sold up to $9.20 today, 
with the bulk of better grades from $8.90 
@9.15. 

Packing sows are 25@35c higher with 
$8.35@8.50 taking the bulk. 

SHLEEP—Fat !ambs are mostly 25@40c 
higher for the week with best wooled of- 
ferings to shippers making the week’s top 
of $14.55. Bulk of desirable woolskins 
cashed at $14.00 and above. 

Clipped lambs sold up to $12.15 during 
the week and bulk went from $11.40@ 
12.00. Aged sheep have been very scarce 
and prices are 25c higher. Best ewes sold 
at $8.00 with others downward to $7.00. 

ainsi 


ST. JOSEPH. 


(Special Letter to The National Provisioner.) 


So. St. Joseph, Mo., Dec. 2, 1924. 

CATTLE—Cattle receipts for two days 
this week around 8,000. Beef steers were 
in fair supply and the market generally 
steady with last week’s close. Bulk of 
steers were short-feds sellings in a range 
of $7.25@9.00. 

One load of choice yearlings averaging 
around 1,100 lbs. sold at $12.25, top for the 
period. Mixed yearlings were scarce and 
oa only fair. Sales ranged $6.50@ 


Cows and heifers fairly plentiful and the 
market is unchanged. Choice cows sold 
up to $6.50, but bulk of dressed beef 
grades ranged $3.25@4.50. Grass heifers 
sold most $4.00@6.00, short-feds sold $6.00 
@7.75, with a few loads $8.35(@8.50. 

Bulls held steady with bulk of sales $3.00 
@4.00. Calves unchanged, choice veals 
selling at $9.00. 

HOGS—Hog receipts around 18,000 for 
two days, against 19,919 same days a week 
ago. Monday’s market steady to 25c 
higher, Tuesday’s market 15@40c higher, 
with light-weights and mixed grades show- 
ing most advance. Tuesday’s top $9.35 
and bulk of sales $8.75@9.15. Saturday’s 
top was ‘$9.00 and bulk of sales $8.00 
8.85. Packing sows sold up to $8.75 Tues- 


day. 
SHEEP—Receipts in the sheep division 
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for two days were around 7,500 with bulk 
of offerings fed lambs from local territory. 
Demand was good and lamb prices ad- 
vanced around 25c during the period. 

Best fed lots sold up to $14.50, with 
others $14.10@14.40. Fresh clipped lambs 
sold at $12.15 and summer clips $12.75. 

Sheep scarce, and the market steady. 
Best ewes sold at $8.25. Wethers sold 
at $8.50, and clipped yearlings $10.00. 

on 


ST. PAUL. 


ee , U. 8. Bureau of Agricultural Economics 
d@ Minnesota Dept. of Agriculture.) 


So. St. Paul, Minn., Dec. 3, 1924. 

CATTLE—Continued light receipts of 
cattle since the middle of last week has 
held beef and butcher values to a nomin- 
ally steady basis, although trade at present 
is carrying a weak undertone and with 
any sizable run received here the balance 
of the week trade interests are predicting 
lower levels for all classes. 

Monday of this week saw the first sizeable 
appearance of shortfed cattle from local 
territory, many of which were in hardly 
more than feeder flesh. Strictly dryfed 
selections were limited to several loads of 
1,225@1,260 lb. steers which realized $9.00 
@9.25 with several small lots of choice 
quality yearlings from $10.00@11.50. 
Shortied offerings sold within a_ price 
range of $6.50@7.50 while. two loads of 
range steers carrying considerable flesh 
realized $8.00, with bulk of the grassers 
around $5.00@6.50. 

Fat she stock was largely on the inbe- 
tween order with $3.00@5.00 taking most 
fat cows and heifers, better grades selling 
upwards to $5.00 for cows and $7.00 for 
shortfed yearling heifers. Canners and 
cutters sold at $2.35@3.00 mostly with 
bologna bulls from $3.25@3.75. 

HOGS—Hog prices scored a net ad- 
vance of 40@60c during the week ending 
today the greater advance being on light- 
weights. Top price of $9.00 took the bulk 
of the good and choice butchers scaling 
upward from 200 lbs. today, while mixed 
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Order Buyers 
Hogs Only 
Utility and Cross Cyphers 


Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 
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Phone Jefferson 2302 
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lights and butchers, 


the desirable grades of 


as well as miost of 


160@190 ib. 


weights scored within a price range of 


$8.40@8.75 


Lighter weights and unfinished kinds 
were  aalidiie downward to $8.00 and below, 
strong-weight slaughter pigs and some 130 


@140 lb. averages cashing at 


$6.50. 


SHEEP—Fat lamb prices were pushed 
upwards 25c a day for six consecutive ses- 


sions ending on Tuesday. 


Today a 25c 


slump returned better fat lambs to the 


$14.25 
$13.25. 


level 


12.00, a few culls around $9.00. 
Fat ewes cashed at $7.50@8.00 for light 


and handyweights 
00 


—o— 


with heavies 


with untrimmed kinds at 
Heavies were salable at $10.50@ 


around 


PACKERS’ PURCHASES 


Purchases of livestock by packers al principal 
centers for t week ending Sa y, 29, are 
reported to The Nationa! Provisioner as a Rnd 

CHICAGO. 

Cattle. Hogs. Sheep. 

DEM, 6s cic wasiebs bobbee 9,168 25,200 8,557 
5 | SSS ye ,807 28,100 8,677 
i Ce MA vcccéccees .sseee- 5,229 18,200 5,814 
ES IE ee 5,839 19,800 5,460 
Anglo-American Prov. Co. ...... 624 10,400 sane 

Sa 4,954 15 800 

Libby, McNeill & Libby oneness 2,008 ib oak eoee 
Brennan Packing Co., 6.300 hogs; Miller & Hart, 


7,500 hogs; Independent aes Co., 9,300 ho; 


Boyd, Lunham & Co., 


hogs; 
& Provision Co., 13,500 hogs; 














hogs; others, 36,300 hogs. 
KANSAS CITY. 
Cattle. Calves. 
Armour & Co. ......... 5,328 787 
Cudahy Pkg. Co. ....... 4497 1,537 
Fowler Pkg. Co. ....... 391 10 
Morris & Co. .......... 3,679 1,082 
Pe Mh, escsreesety 6,288 1,088 
Se 5,281 372 
S WED ....-.5-6 701 54 
EEG iitinotesneswonske 26,165 4,881 
OMAHA. 
Cattle & 
Calves. 
Armour & Co. ......- 3,384 
Cuda.  ¢ ccaswosmarcews 4,553 
Dold , iktpennseose pwns 916 
SSR re ee 2,185 
DED, cestécusns's e00es5 4,967 
Hoffman Pkg. Co. ............. 59 
ED 6 cesshenanss 49 
Mid-West Pkg. Co. ............ 37 
TR . tists uh 000% 38 
John Roth & Sons ............. 80 
PM «66s ceesene 81 
Bamosin Phg. O0.............00. 407 
DE TER. csosicssnceccenve 180 
Sinclair Pkg. Co. .............. bon 
SEED wit one so00.000 0000's 
Kennett-Murray & Co. ......... 
Other hog buyers, Omaha...... 
SL. <ccnndabspeneanhsnen seat 16,936 
ST. LOUIS. 
Cattle and 
Calves. 
Pda de cndscnsssonun 3,878 
SEE GR GE. scccccnsdsecscicces 3,912 
Te,  nnagebacetsecsenee 2,736 
Dressed Beef Co...... 1,331 
Independent ing” a meted med 510 
Me Pig. Os... 22 .002.0-. 
SEED ccccccncccccesccercoce 10,194 
ED ©. kcdednbcbpcnssetccesetn 23,456 
ST. JOSEPH. 
Cattle. Calves. 
Swift & Co. .. 3,183 
Armour & Co. 2,189 204 
Morris & Co. 1,849 481 
GED. ccncnenenscconcce 3,067 313 
er 10,288 1,467 
SIOUX CITY. 


Hogs. 
9,345 
5,896 
5,536 
9,060 
7,225 
1,098 


38,160 


Hogs. 
10,159 


7,522 
11 044 
6,094 





Cattle. Calves. Hogs. 





Cudahy Pkg. Co. ...... 1,771 206 

Armour & Co. .......... 1,958 131 

Rt @ Ge. .....00.00. 1,148 124 

Sacks Pkg. Co. ........ 10 44 

Smith Bros. Pkg. Co... 28 2 

Local butchers ......... 21 22 
Order buyers and packer 
shipments ............ 

D niussdnceshvcdae 5,826 529 

OKLAHOMA CITY. 

Cattie. Calves. 

Morris & Oo. .......... 2,140 899 

yy Sea 1,991 658 

DE Senkbaccscunnanns 70 1 

+ cxposesanneen 4, - 4,201 1,558 

WICHITA. 

’ Cattle. Calves. 

ery 1,825 697 

Deld Pkg. Co. ......... 369 111 

Local butchers ......... 214 Sina 

DN -eghesnonanibcens 2,408 808 








ogs: 
Western Packing 
Roberts & Oake, 9,300 


Sheep. 
532 
2,854 
“881 
1,296 
2,327 
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MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 





































Plankinton Pkg. Co...... 1,745 5,254 14,913 382 
Swift & Co., Chicago... 105 eed Swwhe meee 
United Dressed Beef Co. 51 tents i 
Layton Pkg. Co......... mc AN 929 a 
Se eae 382 227 ose 
ie Wee SE. wancese's dees 10 bikes vues 17 
Local butchers ........ 142 208 215 106 
Tocal traders .......... 757 34 8 1 
ee See 2,842 5,496 16,2: 506 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Ne Oe TDD, oon sis.onie ks 659 155 382,996 645 
Armour & Co. . 791 21 2,771 518 
Blayney-Murphy ....... 215 spi 1,618 25 
Miscellaneous .......... 356 213 692 11 
BD Samag cose ei wesen 2,021 389 8,077 1,399 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1,794 2,833 26,403 933 
nn eee 1,584 406 23,101 419 
OS SS ae eee) oa 5 oan 
poner age anne Co... %17 141 476 66 
pe 8 eee 240 2,786 ia 
Hilgemeier Rots Peewee ae 890 
ee Wee, Odi. ..00000.... 43 409 
Meier Pkg. Co. ......... 61 —T 203 
Indianapolis Prov, Co... 3 13 327 
Schussler Pkg. Co. .... 19 ck 416 
Art. Wabritz ...... 4 7 61 ee 9 
Riverview Pkg. Co. .... 2 pe Se 241 SES AG 
Hoosier Pkg. Co. ...... 42 aioe ecw oe 
5 a ire-5 a. -0 133 22 = se 
Miscellaneous .......... 525 bine 108 32 
BE Nexnshancdossave 5,120 3,476 59,470 1,440 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
B. Kahn's Sons Co...... 146 83,815 211 
Kroger Groc. & Bak. Co. 120 75 2,214 es 
Chas. A, RSS: ft 59 208 wen 
Gus Juengling ......... 70 68 ca OL 
re 3 eC ae 14 Te 3,153 sabe 
H. H. Meyer Pkg. Co... 36 2,835 — 
John Hilberg & Sons.... 129 24 ee 55 
Wm. G. Rehn’s Sons.... 130 He — Sach 
Peoples’ Pkg. Co........ 78 117 rae 
Jacob Bauer’s Sons 40 3 ai 
A. Sander Pkg. Co...... 1,795 
Jacob Vogel & Son...... 874 
John Hoffman's Sons Co. 533 
Lohrey Pkg. Co. 258 
Ideal sae Co. 924 cove 
is oT nin np ep aie isp ed 3.4 
Jacob Schachter s Sons 186 
F. Blackburn .......... 15 
Cc. B 7 "& Sons Seen 49 
RRL an dtearhadoansad 1 272 537 16,608 951 
ST. PAUL. : 
Cattle. Calves. Hogs. Sheep. 
sais aaa 2,430 2,450 26,711 2,955 
Hertz & Rifkin sheeeeae 130 35 ooee cree 
Mate Pie. Oe. ........0 997 100 caée namie 
OY a 4,266 4,625 40,234 5,902 
DEE. ecdtbunsscesoxenes 767 6 13,451 oooe 
BN haxcesousstoeeee 8,590 7,216 80,396 8,857 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 


the week ending Nov. 






29, 1924, with comparisons: 


CATTLE. 
Week ending Prev. Cor. week, 
Nov. 29. week. 1923. 
SREP 500 36 625 45,977 26,099 
Kansas City 26,165 30,049 19,866 
“rer 16,936 24,196 11,706 
St. Louis 456 29,825 19,646 
St. Joseph . 10,288 10,502 8,736 
Sioux City .. 826 4,122 4,261 
Oklahoma City 4,201 8,643 832 
Indianapolis .. 5,120 6,463 3,790 
Cincinnati 1 272 1,723 1,675 
Milwaukee 2,842 4,127 3,173 
Wichita .. 2,408 2,155 1,477 
OS Se 2,021 3,482 1, 
DEED. canadnkavatebnnees 8,500 18,103 4,396 
HOGS. 
Week ending Prev. Cor. week, 
lov. 29. week. 1923. 
Ne cb akne sts ochane 210,300 238,200 199,000 
Kansas City .............. 38, 57,948 43,325 
ARI IGE 62,519 85,725 908 
NN rr 70 y 74,018 
DEL .cudsescececceed 47,394 74,016 48,t1y 
Sioux City iene henashaseat 59,242 79,883 40,221 
Oklahoma City ........... 5,386 1655 6,910 
Indianapolis .............. 59,470 77,892 67,034 
SEE osescccccesccccs y 18,437 15,101 
OE ik cndsasss eas am 16,292 25,413 14,791 
EL. “cintsaonssseannar 13,699 15,756 15,222 
RS re rr errs 8,077 2,659 6,919 
rer 80,396 106,005 84,955 
SHEEP. 
Week ending Prev. Cor. week, 
ov. 29. week. 1923. 
Eo ck cnabaesabobabe 28,508 67,063 39,310 
Kansas City .............. 922 14,932 13,137 
QUABRR, 2. cccccccccccesccce ' 29,972 24,028 
Be. BER, cccccsccccovenae 6,151 668 7,884 
i, MEL osn6cnsetessnnnt , 952 16,939 best 
BE Gakic seb senasem 4,118 7,061 3'883 
Oklahoma City ........... 4 24 142 
Indianapolis .............. 1,449 2,014 1,425 
i” seta cis agitialockin he 951 1,087 523 
DUR wawmkee 2... ccc ccc cc eee 506 1,231 187 
| RTE 765 957 
DEE: 6 sees aknkindets seo 1,399 2,659 2,552 
CE 6 kc ches cnhaknness 8,857 19,197 2,426 


——— December 6, 1924. 


SLAUGHTER REPORTS. 






Special reports to The Naffonal Provisioner shew 
the number of livestock slaughtered at the following 
centers for the week ending Nov. 29, 1924: 

CATTLE. 
hae a Cor, 
en 4 week, 
Mooos ASOT «2h 

DE (cuwas scictsacuaneeut . a 26,099 

Manse Gity .............0¢ 31,529 37,080 26,098 

ites ins > nese ya teee 15,082 24,490 11,574 
ee ere 17,162 18,494 18,508 
PR 6 ithe cp 60 shine ace 435 8,500 5,972 
fo eS ee 4,870 6,300 4,104 

SE idan duarieweacaced 6 956 831 
«5 Ree 14,566 17,055 5,771 
| 1,913 1,960 2,204 
EET 2,726 3 694 1,395 
MRE chhs hae hn own khan 2,775 2,327 
New York and Jersey City.10, "200 11,071 8,650 
Oklahoma City ............ 5,7 11,841 3,861 

HOGS 

BS sc caksnitepcvxmeae 210,300 238,200 199,000 

Kaneas City .............. 38,3 »948 43,683 

LpALan ean ksGeeeene 44, 62,615 29,036 
ee ere . , 822 43 949 
| eS Saer 37,288 63,113 35,106 
EES ree 43,839 223 26,885 
MEE GcwGuishis chess cx cen 26,743 27,512 29,615 
. > areas 22,131 20,139 17,739 
fer 6,892 5,128 6,153 
Philadelphia .............. 26,620 28,190 25,256 
Indianapolis .............. 31,224 35 054 30,203 
ep ivean ard ancus 31,645 29,688 31,568 
New York Ty Jersey City. ° 445 76,019 54,405 
Oklahoma City ............ 5,38 5,655 6,910 

SHEEP. 

MR, snsiscainsevscvnse<s 28,508 67,063 39,310 
ae 228 14,932 13,574 
REE feck neues focaceunees 20,536 28,592 9,547 
B. St. Louis 4,156 5,915 5 618 
SRI, Cics cis aie ca icueue cc 959 12,864 9,232 
DEEMED saacaconeesccsoe 629 6,424 4,431 

ihe in era acl baiens 331 526 247 

SIR iso ncvo-s'si wise 769 1,459 1,666 
PhillaMelghia .......... sc. 5,374 5,568 5,082 

Mob canswesssxes 399 887 488 
New York and Jerecy City, 28,888 50,200 a8 aa 
sey , ’ 
Oklahoma City .......... oi 2% te 
wach hea 

CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending November 27, 1924: 

BUTCHER STEERS. 

1.000-1.200 Lbs. 
Week Same Week 
ended week ended 
Nov. 27. 1923. Nov. 20, 
MID ose nacscp Aenenieocee 6.25 7.25 50 
Montreal (W) , 5. . 5.50 . 50 
Montreal (E) ‘ 5.50 6.50 
Winnipeg ... 5.00 5.35 5.00 
Calgary .... 4.75 4.40 4.75 
DEN ‘nthtavenrdckaaues 4.75 4.50 4.50 

VEAL CALVES. 
aE oe Mee 11.00 11.50 11.00 
ES eee 10.00 11.00 10.00 
ft eee 10.00 1.00 10.00 
SEE. oscnscwktnnevinbess 5.50 6.00 5.00 
ES gine wan thas ono uae 3.25 4.25 3.50 
CN 6 oi a woe ctoebineimew 4.00 4.00 

SELECT BACON HOGS. 

PIII: ci dawiiows wisn ceaas 10.96 9.05 10.96 
ee eae 10.00, 9.25 10.00 
Mipmivenl GB) .....ciccccces 10.00 9.25 10.00 
DEE  tidcbagcubescnann 9.18 7.9T 8.80 
EES = tn Sakcbesnean ae 9.07 7.42 8.80 
DEE Sewenbebcioscenbe 9.20 8.25 8.65 

GOOD LAMBS. 
PL pad onanvaae wae 13.00 12.00 12.00 
SE Fae 11.50 10.25 11.25 
DEE, GED n cn.cscews nese 11.50 10.25 11.25 
CEN -6sku Su cnisusaacie 12.50 11.00 12.00 
DT kktiecabsnuiidendsene 50 11.50 11.50 
DE stncekndaianchans 11.75 11.25 11.50 

—_@— 


LIKES “BABY BOSS” DEHAIRER. 


C. W. Kersey & Son, Pitman, N. J., who 
recently installed a “Baby Boss” dehairer, 
on December Ist wrote the manufacturers, 
The Cincinnati Butchers’ Supply Company, 
regarding the machine, as follows: 

“Received and installed the “Baby Boss” 
Dehairer on Tuesday. Had it working 
by afternoon; killed sixty hogs with it 
with two men less than usual, in hour and 
a half. This is as fast as our scalding tub 
will turn them out. 

“We are killing about 300 hogs weekly, 
and this is just what we have been look- 
ing for; something we could install with- 
out changing our whole outfit and tracks. 
We didn’t change a thing except to cut 
off three feet of gambreling bench. Our 
total cost of inst hang wiring and every- 
thing was less than fifty dollars. We are 


exceptionally well pleased with it.” 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

\CKER HIDES—Quiet. Murmurs of 
business in butts and Colorados at 16 and 
15c bring emphatic denials in all quarters. 
Killers are firm in brands account small 
stocks and end. of the season being vir- 
tual.y here. Light cows are a storm cen- 
ter with supplies fairly liberal. One in- 
tercst started bidding at 13%c, raised to 
14c and now talks 14%c; killers indicate 
15c as their views but are prepared to 
ae to reason and most traders feel that 

1434c basis. Native steers held 18c; 
Tex: is and butts 16%c; Coloradas 15%c; 
brood cows 12%c paid; heavy cows 14a 
l6c; lights 15c asked; nat. bulls 13c; brd. 
1l(¢12c. Small packers offer Decembers 
at 1544c and receive no encouragement. 

COUNTRY HIDES—The easy tend- 
ency continues in these descriptions. 
Tanners for the most part express indif- 
ference, yet at the same time are busy 
as can be picking up the bargain priced 
lots of stock coming to their attention 
without needlessly exciting the situation. 
Buyers both east and west are following 
this policy. As a result of their efforts, 
purchases as low as 1334c are reported in 
extreme weights and buffs down to 12c. 
Bids have been reduced again to 13%c for 
the extremes and there is little interest 
manifested in buffs at 12c, supplies being 
in moderately ample volume at such a 
level. Tanners do not state they wish to 
purchase at 114%c. As long as there is a 
great deal of uncertainty in the large and 
small packer market regarding disposition 
oi the light native hides, tanners are play- 
ing the waiting game. Local sellers are 
doing little in the way of business with 
tanners and are following similar policies 
with regard to procurement of supplies in 
the originating sections. There is little 
business passing in all weight hides at the 
moment as buyers feel that 12c is an out- 
side rate and sellers talk 12Y%c at least. 
Business has been effected in this range. 
Heavy steers are quiet at 124% @13%c: 
heavy cows 11%@12c; buffs 12@12'%c last 
paid and the inside latest realized. Buyers 
expect still lower prices. Extremes are 
selling at 1334@l14c and offerings noted 
at the outside level are not eagerly 
snapped up. Branded country stock is 
quoted around 10%@1l1c flat and the in- 
side nearer the market. Country packer 
branded hides 12@13%c nominal for de- 
scriptions; some Canadian stock sold at 
l5c for steers and 12%c for cows. Bulls 
9@914c as tanners views and sellers talk- 
ing 914c¢ yet; country packers quoted 12@ 
12%: glues 8@8'c. 

CALFSKINS—New business in skins is 
confined to a couple of additional cars of 
local first salted city kip-skins which 
realized the unchanged rate of 18%c 
Packers continue to ask 21@19@17c but 
tanners feel they would listen to bids at 
the last sales basis of 19@17@l1ic. ‘The 
entire November salting is unsold. 
Country goods are selling at 151%4@17c for 
mixtures and descriptions. In calfskins, 
nothing further has been reported sold 
beyond the five cars moved earlier at 23c, 
or half a cent decline. One killer moved 
a car of November skins at 24c as previ- 
ously reported and the other sellers are 
still asking 25c, though not emphatically. 
Outside city calfskins are selling at 22c 
from first salt and second salted lines at 
1914@20c. Country varieties of calfskins 
have been selling from time to time around 
1654@18c. Deacons $1.25: slunks $1.10. 

MISCELLANEOUS MARKETS —Dry 
hides quiet at 20c; horse hides still firm 
around $6.00@6.50 and country run $5.50 
(06.00; packer iambs $3.50; small packers 
$2.50@3.25; dry pelts 33@35c; pickled 
skins $11.50 paid for lambs; sheep $13.00; 
hog 25@50c. 


New York. 

PACKER HIDES—There is little new 
business passing in city slaughter stock. 
Most killers are sold out but few Novem- 
ber hides crop up from time to time. 
Last sales of native steers were at 17'%c 
but the few remaining are held on the 
western basis of 18c. Similarly sellers are 
unwilling to shade the 16%c butt and 
15%c Colorado last basis even though the 
western sales indicated such a condition. 
Cows are quiet and available at 15c and 
bulls at 12%c, both prices being consid- 
ered high by buyers. 

OUTSIDE PACKER HIDES—Coast 
killers are reported to have _ quietly 
booked some steers at 14%c and cows at 
12™%c again and make further offerings at 
Yc higher. It is said a bid of 12%4c was 
made on a line of coast cows but declined 
because steers would not be_ included. 
Eastern small packer hides are quiet and 
generally not offered. Tanners are not 
keen to initiate action. Mid-western sell- 
ers also are slow about making offerings, 
but one or two killers indicate they will 
consider 15!4c for all weight cows and 
steers, against the l6c base paid for the 
Novembers. Several thousand outside 
packer branded cows sold at 12%c. Can- 
adian sellers talk 18c for November na- 
tive steers and 15%c for cows with de- 
mand sluggish at the moment. Prospects 
are for a small December take-off it is 
said. 

COUNTRY HIDES—The tendency 
continues easy in tone with demand 
broadening with each decline in price. 
Tanners evidently are in need of material 
and feel this represents close to last op- 
portunity to secure good quality stock at 
easing levels. Several sales of mid western 
extreme weights and goods to 50 Ibs. sold 
at 1334c for the low spot of the market. 
Bids range down to 13%%c for similar stock 
but generally are not considered. Buff 
weights have sagged to a 12c plane for 
good sectioned grub free kinds as com- 





Study Meat Packing 


Students in packinghouse oper- 
ations—either in night, correspon- 
dence or day courses—have indi- 
cated to them as a foundation 
text-book for their studies “The 
Packers’ Encyclopedia.” 

This 545-page volume is the 
operating handbook of the indus- 
try. It takes up packing opera- 
tions with the live animal, and car- 
ries them through to the finished 
product and by-product. 

Its arrangement — though in- 
tended for the packinghouse oper- 
ating man—is ideal for the stu- 
dent. 

“The Packers’ Encyclopedia” 
will be found in most public and 
college libraries. Students desir- 
ing to obtain copies for their own 
use, however, may obtain terms 


upon application to the Institute 
of Meat Packing, 116 S. Michigan 
ave., Chicago, II. 
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pared with a recent top for special lines 


of 13%c. Ohio shippers continue to talk 
14@14%c for lights and 12%4@12%c for 
buffs as a rule. Southern extremes sold 
to the extent of several cars of practically 
tick free material at 13c. Car eastern first 
salted city all weight hides sold at 12c 
flat and countries 11%c. Canadian lights 
are available at 13%c flat; buffs in demand 
at 12@12™%c flat for late collections. 

CALFSKINS—Fully 40,000 N. Y. city 
calfskins sold in the past few days at 
$2.25@2.55@3.40@3.45 and kips at $3.75(@ 
4.40 with buttermilks around $3.35. Penn. 
packer calf are offered at $2.25@2.50@3.25. 
Other outside skins rate as to quality. 
Untrimmed domestic cities are selling at 
22c and from second salt around 20c. 

FOREIGN WET SALTED HIDES— 
Steadiness continues in the frigorifico ma- 
terials with foreign interests taking the 
late lines moved. American buyers paid 
up to 19 1/léc for the standard 24@25 
kilos Argentine steers and late business 
was with European interests in light aver- 
age stock, around 23@23% kilos at 18%c. 
The unsold stocks have been reduced to a 
limited line of around 75,000 altogether, 
cows being at a very minimum and quoted 
around 17c. Type hides are held in a 
moderate way though well scattered and 
rate quite high. Saladero steers list at 
18@19c and cows around 154%4@16c; cam- 
pos stock rates at 12@l13c for lots. Spot 
hides show no change, quietness being in- 
duced by small stocks. 

alee 


How long can hides be left in 


cure? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 


is 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending December 6, 1924, with com- 
parisons, are as follows: 
PACKER HIDES. 


¥ = ‘— Week ending Corresponding 
24. Nov. 29,’24. week 1923. 
Spready nian 


Be eee @19%c 191%4@20c 14% @15e 
Heavy native 

eee @18c 18 @18%c 134%@l4c 
Heavy Texas 

re @16%c 16%@l1ic @llc 
Heavy butt 

branded 

CN: kns<is @16%c 16%4@l1i%c @lic 
Heavy Colorado 

ee eee @15%c 15%4@l6c @10c 
Ex-Light Texas 

eae 12% @13¢ 138 @13%c @ The 
Branded cows. .12%@138c 138 @13%e 7140 


Heavy native 
ee @16c @16c @12c 
Li igt = t native 


Rinks ovata @15n @1514¢ 10¢ 
Neatve bulls ... @138c @138c¢ 9 9140 
Branded bulls.. @l1l1c @l1l1c Te 
— cocesent @25e 24 @25c 18¢ 
Kip ...........20 @2le 20 @2ic 15 154%e 
Kips, overw’t...18 @19c @19c¢ pe 
Kips, branded. @16ec @l1é6c one 
Slunks, regular 1.10@1.2 1.25@1.30 1.40@1.45 
Slunks, hairless @ Goe. 50@55c 35@70c 


Light, Native, Butts, Colorado and Texas steers le 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 
Dec. 6.’24. Nov. 29,'24. week 1923. 
Natives all 
weights .... @16c @16c 9 10e 
Bulls, native... @12¢c @12c¢ 8c 
Br. str. hds....12 @13¢c 12 @l3ec 7 Tie 
Calfskins ...... @22%c 16% = 
Ki @18%c 14 
Slunks, regular @ @1.30 $1.15 1 os 
Slunks, hairless 
eS re 25 @40c 25 @40c 30 @60c 
COUNTRY HIDES. 
Week ending Week ending Corresponding 





Dec. 6,24. Nov. 29,’24. week 1923. 
Heavy steers... 13 @13%e 13° @13%c y 9c 
Heavy cows .. 124%@13%c 12% - @ 8c 
rear re @izc D 8c 
Extremes --. 14 @14%c ia Sibe )10c 
| See 84%4@ 9%4c 8%@ 9Ke @ 7c 
Branded ..... llc llc D 6Y%e 
Calfskins ..... ated 164%4@17c @15e 
AE vc vscose'v ace 14¢ 4 )18¢ 
Light calf ....$1.25@1.30 $1.25@1.30 @1.25 
Deacons ......$1.10@1.20 $1.10@1.20 1.10 
Slunks, regular. $1. tp) 15 $1.15@1.25 1.00 
Slunks, eee 30@0. $0.30@0.40 20.30 
Horsehides ....$4.7 5@5. 50 $4.75@5.50 4.00 
Hogskins .$0.25@0.30 $0.25@0.30 20.38 


SHEEPSKINS. 
= ending bang ending Cees 
6,’ 24. v. 29,'24. week 1 


Large packers $3, 00@3. 4 py 00@3. 50 $2. 25 

Small packers .$2 ss -t Hd $2 ~~ 7 00 o. 15 a 25 
Pkrs. shearl’gs. 1.35 1.20@1.25 
Dry pelts ....$0, 3300. 35 $0. 38@0. 35 $0: 27@0.30 
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ICE AND REFRIGERATION 


ICE NOTES. 


The new plant of the Elba Ice and Cold 
Storage Company, Elba, Ala., has been 
completed and is now in operation. 

The Albany Ice and Cold Storage Com- 
pany has been incorporated in Albany, 
Mo., with a capital stock of $35,000 by 
John W. Kessler, Walter Lainhart and 
Joseph S. Young. 

The Largo Ice & Power Co., Largo, 
Fla., plans to erect an addition to its plant. 

The Square Deal Coal and Ice Company 
has been incorporated in Schnectady, N 
Y., with a capital stock of $40,000. Direc- 
tors are: O. Devito, N. P. Ellis and W 
O. Colden. 

Frank Farley plans to erect a new ict 
plant at N. W. Second street and 42d 
street, Miami, Fla. 

The Duffy Ice Company has been incor- 
porated in Louisville, Ky., with a capital 
stock of $25,000 by T. J. Duffy, J. T. Duffy 
and others. 

The Pasteurized Ice and Manufacturing 
Company has been incorporated in Los 
Angeles, ae with a capital stock of 
$100,000 by T. B. Kanter, William Gross 
and George hen 

A new ice plant is to be erected at 
Gilette, Fla., by the Atlantic Ice and Coal 
Company of Palmetto, Fla. 

The Ardmore Ice Company has been in- 
corporated in Ardmore, Okla., with a 
capital stock of $100,000. Directors: W. 
D. Beard, Edna Beard and Clement De- 
Noya. 


THERMOMETERS IN COOLING. 

The proper use of the thermometer 
takes the guess from refrigeration work by 
furnishing a dependable guide to efficient 
plant operation. 

Refrigeration in its final analysis is a 
temperature process and therefore the im- 
portance of exact temperature indications 
cannot be overestimated. Thermometers 
of dependable accuracy, extreme sensitive- 
ness and of rugged construction are an 
absolute requirement for maximum effici- 
ency. 

These thermometers—properly located 
and intelligently consulted at reasonable 
intervals—check many wastes in power by 
pointing out their cause. 

In the use of the compression machine, 
the necessity of accurate temperature in- 
dications is paramount. Thermometer 
readings, compared by the operator with 
temperature- pressure tables, give him pre- 
cise knowledge of existing conditions. 

Consultation of the ammonia tables 
will show the corresponding pressure for 
different temperatures of saturated am- 
monia; moreover, the higher the pressure 
the greater will be the weight of gas con- 
tained in a cubic foot. 

The maximum tonnage is attained by th- 
circulation of the greatest possible weight 
of gas per minute. Hence the higher the 


back pressure the more pounds of gas will 
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Cut out all costs for con- 









Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth 8t., 













° ~ Air Lock. 
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CHESTER, PENNA. 














quest. Write, wire, or ’phone. 


FRICK COMPANY, 








——yYou need Mechanical Refrigeration 
—wWe are Refrigerating Engineers 
Why not get together? 
A consultation on your cooling problems will involve you 
in no obligations, and may lead to increased profits. 40 offices 
in principal cities handle Frick Equipment. Bulletins on re- 





Waynesboro, Pa. 








be handled per cubic foot of compressor 
displacement and consequently the greater 
the tonnage. 

In operating the compression type sys- 
tem, therefore, efficiency is attained by 
carrying as high a back pressure as pos- 
sible, considering the desired room or 
brine temperature. 

For example, a refrigerating plant, un- 
der normal conditions of operation, used 
16 pounds gauge back pressure to keep the 
temperature in the coils at 8 degrees F. 
Aiter a shutdown of two weeks, the tem- 
perature rose to 58 degrees F. The en- 
gineer, starting up after the shut-down and 
still maintaining 16 pounds gauge back 
pressure, was only able to cool from 58 
degrees to 45 degrees F. 

The above or a similar problem js 
readily solved by means of accurate ther- 
mometers on the suction, discharge and 
delivery lines. 

The back pressure of 16 pounds gauge 
corresponds to a temperature of 0 degrees 
F., and with the coil temperature at 8 
degrees F., there was a difference of 8 
degrees.—Exchange. 


te 


“WILSON DAY” AT SHOW. 
(Continued from page 28.) 

“The federal Agricultural Department 
and the state agricultural colleges, with 
their thousands of conscientious club 
leaders, are to be, congratulated on the 
efficient manner in which this system is 
being administered. To them is due the 
thanks of our citizenship, along with a 
pledge that they will give of their time, 
cooperation and support toward securing 
for these organized agencies sufficient 
funds to make this splendid training avail- 
able to our 8,000,000 farm boys and girls, 
of whom less than 9 per cent are now 
being extended this privilege. 

“Last year, when speaking to a similar 
group, I said I believed Boys’ and Girls’ 
club work could be increased 100 per cent, 
providing it was given the support it 


merits. While the increase was not as 
predicted, there has been a gratifying 
progress. The records of the U. S. De- 


partment of Agriculture indicate an in- 
crease of over 20 per cent in the number 
of projects carried on in 1923 over those 
of 1922. 

Give Them All a Chance. 


“The year 1923 is now behind us, and 
1924 will soon take its place among those 
of the past. Let us hope that the official 
reports that record the progress made in 
club work this year will be more gratify- 
ing. Yet we must not be content until 
we are recording years of 100 per cent 
increase in our enrollments, because it 
will require several such years to make 
this training available to all those boys 
and girls who are eligible and anxious to 
receive it. This conception of the need 
for expanding this work is not in any way 
visionary, but applies to facts well-known 
to all those associated in this great enter- 
prise. 

“As government, federal and state or- 
ganized agencies and public spirited citi- 
zens, we are confronted with the respon- 
sibility of making this training available 
to all the boys and girls of our farms. 
To accomplish this will not be a difficult 
task, and our aspiration in this direction 
will be fully realized if we are determined 
that it shall be. We do not alone owe 
this consideration to the boy and girls, 
but also-we have a responsibility to our 
country, for the reason that this training 
is building constructively for our national 
welfare. 


To Solve all Farm Problems. 


“T am so firmly convinced of the benefits 
of this acknowledged system of practical 
education for the future men and women 
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of or farms that I do not hesitate to say 
that, .n my opinion, the solution of most 
of o.* agricultural problems will emanate 
from: the knowledge, experience and un- 
ders:anding that our boys and girls ob- 
tain 1n agricultural club work. 


1e business of farming is a dignified 
yoca:ion. Agriculture has an important 
relation to very nearly every aspect of our 
social and industrial existence. While I 
pride myself in being a dirt farmer, I am, 
as you know, identified with a big business 
enterprise. And as such, I find that in a 
very real sense we are members of a 
family, and all working at the same task 
of producing, preparing and distributing 
food products. 

“\s a meat packer I look upon myself 
as a part of the livestock industry of our 
country. It is said that our agriculture is 
peculiarly one of livestock production, for 
the reason that a great majority of the 
grains produced in this country are either 
fed to or marketed through livestock. It 
is apparent that the source of permanent 
prosperity of a nation is agriculture in 
which the production of a profitable live- 
stock dominates. 

“Livestock production means more to 
our agricultural resources than simply the 
raising of animals for meat, milk,-work or 
show-ring purposes. It is the basic in- 
dustry that insures the fertility of our 
soils. 

“In our visit to the International Live- 
stock Show you will be privileged to see 
and study the best types of pure-bred ani- 
mals in the world. You should have, and 
I am quite sure you will, a deep and ap- 
preciative interest in this wonderful op- 
portunity offered you, because you will be 
looking upon representatives of pure-bred 
herds, as well as individuals. that are the 
foundation on which our commercial herds 
are being built. If you observe and study 
the situation from this angle, you will be 
more appreciative of the foresight of your 
leaders in setting club standards on the 
basis of producing the finest types of pure- 
bred animals. 

“We are indeed glad to have you as our 
guests of honor, and it is my sincere hope 
that you will feel perfectly at home among 
us, because I am sure that I feel at home 
among you, for the reason that I consider 
myself as a part of the Boys’ and Girls’ 
Club movement.” 


Other Speakers at Meeting. 


Howard M. Gore, Secretary of Agricul- 
ture, was unable to be present as sched- 
uled, and G. I. Christie, of Purdue Uni- 
versity, under whose direction a number 
of grand champion steers have been fed, 
spoke in his stead. 

Mr. Christie characterized club work as 
“the greatest movement for men. and 
women throughout this whole United 
States,” and said that Mr. Wilson had in- 
vited the club members to be his guests 
because “he knew that the great success 
of agriculture depends upon the training 
of the boys and girls and the building of a 
happy contented crowd of men and women 
out on the farms.” 

Mr. Wilson presented two interesting 
and outstanding figures in the world of 
meat animal production. One was John 
Clay, president of the International Live- 
stock Exposition and head of the commis- 
sion company bearing his name; the other 
was Walter Biggar of Scotland, who was 
the foreign judge of fat cattle at the In- 
ternational and chose the grand champion 
steer. 

The Minister of Agriculture of Ontario, 
Hon. John Martin, was then introduced 
and talked of the great advantage of 
country life and the important place club 
work was playing in it. 

The balance of the evening was devoted 
to entertainment features of such interest 
that the young people went away with 
the feeling that Mr. Wilson was not only 
a gigantic figure in the packing world, but 
that he was a first-class host as well. 
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De La Vergne 


Ice & Refrigerating 
Machines 


De La Vergne high speed hor- 
izontal machines have been in 
actual use longer than any 
other design. The patented 
auxiliary suction port is a great 
advantage, not only increasing 
the efficiency but insuring per- 
fect lubrication. 


De La Vergne medium and 
low speed machines are also 
offered to suit any require- 
ments. 





300 ton direct connected Electric Driven De La Vergne 
High Speed Machine 


Send for our bulletins 


De La Vergne Machine Company 


931 East 138th St. New York City 
Philadelphia, Pa. Jacksonville, Fla. Los Angeles, Cal. 
Branch Offices: Houston, eS Sa Seas 
Louis, Mo. Honolulu, T. H. s. An - 
Er Paso, Texas Tokio, Japan Tampa, Fla. 








YORK Self-Contained 
Refrigerating Machines 


are ideal for the Meat Market. They 
save money and furnish an independent 
source of satisfactory Refrigeration. 
The complete machine is mounted on 
a rigid cast-iron base—easy to install, 
easy to operate, efficient, 
economical, and can _ be 
driven by any available 
power. 


You may have always 
thought your Market was 
not large enough to justify 
the installation of Mechan- 
ical Refrigeration, but this 
is just the little machine 
you have been looking for. 
It is worth your investiga- 
tion. 












Write for Bulletin No. 70. 
YORK MANUFACTURING CO. 


Ice Making and Refrigerating Machinery Exclusively. 
YORK, PENNA. 








Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue PHILADELPHIA, PA. 


West of 22nd St. 








Freezer and Cooler ROOMS Provision traae 
spectaists ts CORK INSULATION Dctaits sn¢ specit. 
27 e.asrast. Morrow Insulating Co., Inc. ‘=w vor« 











Novoid Pure Compressed Corkboard 


Made of specially selected, clean, dry cork granules. No foreign binder used. E\very sheet thoroughly 
baketi—no green centers, Hdges and corners are pauare ead 8! \ 
or booklet. 


Cork Import Corp. — 345 West 40th St., New York City 
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Chicago Section 


H. J. Schulte; of the Detroit Rendering 
Co., Detroit, Mich., made a trip to Chi- 
cago this week. 

Fred Begg, treasurer of Powers-Begg & 
Co., Jacksonville, Ill, was a Chicago 
visitor this week. 


Ernest Urwitz, of the Dryfus Packing 
& Provision Co., Lafayette, Ind., was in 
Chicago this week, 


Joseph Wormser, of the New York In- 
dependent Meat Co., New York, called on 
his Chicago friends this week. 


President Fred T. Fuller, of the Iowa 
Packing Co., Des Moines, Ia., was a Chi- 
cago visitor during the week. 


Frank J. Sullivan, president of the Sulli- 
van Packing Co., Detroit, Mich., called on 
his Chicago friends this week. 


Jay E. Decker, president of Jacob E 
Decker & Sons Co., Inc., Mason City, Ia., 
was in the city during the week. 


Jay C. Hormel, vice-president and gen- 
eral manager of Geo. A. Hormel & Co., 
Austin, Minn., was in the city this week. 


Charles S. Hughes, president of the 
Hughes-Curry Packing Co., Anderson, 
Ind., was in the city on business this week. 


Henry Knight, president of the Louis- 
ville Provision Co., Inc., Louisville, Ky.. 
made a business trip to Chicago this week. 


John Anderson, secretary and treasurer 
of the Pittsburgh Provision & Packing 
Co., Pittsburgh, Pa., made a business trip 
to Chicago this week. 


Packers’ purchases of livestock at Chi- 


Charles E. Herrick, vice-president of the 
Brennan Packing Co., has been nominated 
for vice-president of the Chicago Associa- 
tion of Commerce. 


— 


Harry and Max Oscherwitz, of I. 
Oscherwitz & Sons, sausage makers, Cin- 
cinnati, Ohio, were visitors in Chicago 
this week. They are the famous kosher 
manufacturers of old Porkopolis. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L, Smith. 


THE FAILURE— 

—Finds it easy to blame 
bad luck. 

—Failed worst when he decided not 
to try again. 


all on his 


tries to hold the AIl- 
somehow responsible. 


—Generally 
mighty 

—Only makes his failure worse by 
getting peevish. 

—Is sometimes a success who over- 
rated himself. 


—Can usually teach the successful 
man something if given a 
chance. 

—Is not a failure if the world is 


better for his having lived. 




















John T. Agar, vice-president and secre- 
tary of William Davies Co., Inc., Chicago, 
made another flying trip to Toronto this 
week. His friends are wondering at his 
weekly thirst for travel in that direction. 


J. R. Mohler, chief of the U. S. 
Bureau of Animal Industry, was in Chi- 


Walter Blumenthal, president of the 
United Dressed Beef Company, New York 
City, made one of his infrequent visits to 
Chicago, to take in the Stock Show and 
buy the prize beef for his holiday trade 
Walter is always welcome. 

Provision shipments from Chicago for 
the week ending November 29, 1924, with 
comparisons, were reported as follows: 
Last week. Prev. week. a 
Cured meats, Ibs.....14,507,000 15,203,000 13,741,000 


Fresh meats, lbs.....36,391,000 44,718,000 19,165,000 
Lard, Ibs. ......... ——— 9,068,000 7,974,000 


Prices realized on 1 Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, November 29, on 
shipments sold out, ranged from 6.00 cents 
to 20.00 cents per pound and averaged 
10.67 cents per pound. 

Charles H. Sterne, of the Sterne & Son 
Co., brokers and commission merchants, 
died on December 3 at his home in Chi- 
cago after a long illness. Mr. Sterne was 
the third of the name to make this firm 
famous in the trading world. His father, 
Charles A. Sterne, died in 1914, at which 
time Charles H. Sterne and Charles B. 
Martin returned to help carry on the busi- 
ness, along with D. P. Cosgrove, who has 
been in the organization for 18 years. Mr. 
Sterne was beloved in the trade for his 
sterling and lovable character, and he will 
be missed. 


The many friends of Hamilton Cunning- 
ham were greatly shocked to learn of his 
death on December 2. Mr. Cunningham 
had been a familiar and popular figure in 
the livestock industry for over 30 years, 
having been associated with the hog divi- 
sion in the Union Stock Yards. He had 
been very active in charity work of all 
kinds throughout his life, and this work, 
together with his connection with the live 
stock industry, made for him a great many 
friends, who will deeply mourn his death. 
Mr. Cunningham leaves a widow, Margaret 
McClean Cunningham, and two a 





cago during the week, where he addressed Mrs. Esther Cunningham and Mrs. Agnes 
cago for the first four days of the week a4 meeting of the Livestock Sanitary Board, Eagle, the latter the wife’ of Dr. R F. 
totaled 49,022 cattle, 15,666 calves, 187,791 and also took in the International Live. Eagle of Wilson & Co. Funeral services 
hogs and 49,855 sheep. stock Exposition. were held Thursday, December 4. 
George F. Pine Walter L. Munnecke 


Pine @ MunneckKe Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 


10 Mecavett* Detroit, Mich. chery 3760-3761 








H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





Packing House Products 


Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 





Quick Reliable Service Guaranteed 
Write, phone. or wire us 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








H, C. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
a, Investigations 


1184 Marquette Bldg. CHICAGO 





M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Des 
Consultation on Power and Operating Costs, 

ete. You Profit by Our 25 Years’ Ex- 
—— ‘Lower Construction Cost. Higher 


206-7 ‘Falls Bidg., MEMPHIS, TENN. 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 
314 Erie Bldg. Packing House 
Cleveland, O. Specialists 





H.N. Jones Construction Co. 


Engineers 
San Antonio, Texas 
Designs and Builds 


Packing Houses 
30 Years Experience 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 








LEON DASHEW 


Counselor At Law 
15 Park Row New York 
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Good Business 


corner conducted by John W. Hall, 





Time and tide wait tor no man. No 
truer words were ever uttered. 

You frequently hear it said, 
only the time!” 

Time is inexorable, it cannot be added 
to or subtracted from, Time cannot be 
saved, but it can be used advantageously. 

How you spend time marks your stand- 
ing ocially and commercially, and those 
who have discovered ways and means to 
spend time most advantageously are quite 
likely to be the most successful. 

Money can be saved and if lost may be 
regained, but five minutes lost here, five 
minutes wasted there, are gone forever. 

a flies—it never accumulates. What 
can be done in a few minutes depends on 
the man. 

Making a friend doesn’t take one min- 
ute. A post card dropped to someone 
with kind regards and best wishes often 
means more than a lengthy epistle. 

A chart—some sort of a system—is 
valuable in conserving time. Be assured 
of this one outstanding fact: we never 
know how much we muff by not utilizing 
time, by failing to keep closely in touch 
with not only our social, but our business 
friends. 


“If I had 


(a fe 
NOVEMBER MEAT REVIEW. 


With heavy receipts of hogs at the lead- 
ing markets that culminated in a run of 
95,000 at Chicago, the second highest day’s 
receipts on record, the wholesale prices 
of fresh pork in middle Western markets 
showed further slight declines during the 
latter part of the month just closed, says 
the Institute of American Meat Packers, 
in its monthly review of the trade. 

In the Chicago wholesale market, the 
prices of fresh pork loins were even 
slightly lower near the close of the month 
than at the beginning, when prices were 
some 20 to 40 per cent lower than during 
the high point reached in October. Price-~ 
in Eastern markets, however, have. bee 
fairly firm, although loins everywhere ar: 
wholesaling at low prices. Consumer: 
have been taking advantage of this situa- 
tion, and the resulting trade in loins and 
other fresh pork products was of larg. 
dimensions, 

Hog Prices Holding Up Well. 

Notwithstanding the heavy receipts and 
the relatively low levels at which fresh 
pork has been wholesaling, hog prices at 
Chicago did not decline greatly. The 
average price prevailing at the end of the 
month was only slightly lower than at 
the end of October, although the market 
was on higher levels during the first pa 
of November. Current hog prices are a'- 
most 30 per cent higher than they were a 
year ago. 

Observers attribute the unusually heav 
receipts which arrived during November 
to the lack of corn in some districts and 
to the coming of cold weather, which has 
forced farmers to bring the hogs in from 
the field and either feed or market them. 
Lacking corn, many farmers sent their 
hogs quickly to market. 

Demand for smoked products and for 
dry salt meats was excellent. 

lhe export demand during November. 
although it was not of large volume, was 
considered fairly good by some packers. 

Some Foreign Buying. 

There was some buying by traders in 
the United Knigdom for consignment from 
this country and a rather active trade there 
from stocks already landed. The Scandi- 
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navian countries also bought some prod- 
ucts, but that trade was not of large di- 
mensions. 

Trade with the Central European coun- 
tries was limited. In Germany, the domes- 
tic production of pork has been greatly in 
excess of last year. Danish production, 
which goes chiefly to supply England, also 
has been heavy. Stocks abroad, in the 
opinion of provisions experts, are rela- 
tively light. 

With a broad domestic demand for fresh 
pork, many cuts moved into consumption 
which ordinarily go into cure, such as 
green hams and bellies. Accumulation of 
such products, in consequence, were rela- 
tively light. Fresh shoulder cuts sold 
briskly during most of the month at fairly 
good prices. The market for loins was 
rather spotted. The sausage business has 
been good, and the demand for trimmings 
has been strong. 


Smoked Meat Trade Good. 


The trade in smoked meats was very 
good. The ham trade was better than it 
ordinarily is at this season of the year. 
Prices of smoked meats showed little 
change during the month, although quota- 
tions on the lighter average weights of 
hams and bacon showed a slight down- 
ward tendency during the latter part. 

So many light hogs have been coming 
to. market during recent weeks that the 
production of heavier cuts has been some- 
what limited and, as a consequence, the 
prices of such cuts, in some cases seem to 
be gradually working up to a premium 
over the lighter weights. A month ago 
there was a price difference of 2% cents 
a pound between the lightest and heaviest 
average weights of sweet pickled bellies. 
Now the difference, still in favor of the 
lighter weights, is only one cent a pound. 

Trade in dry salt meats was very good 
and stocks, according to some provisions 
men, never have been so well cleaned up 
as they are at present. Prices were stable 
throughout the month. Ordinarily, stocks 
of dry salt meats accumulate during 
November and prices decline. This year, 
however, the demand from the South has 
continued longer than usually, and the 
production of these cuts, owing to the 
nature of the receipts, has been limited. 

Yield from Hogs Below Par. 

There was a good lard trade, and stocks 
are relatively low. Although there was 
some improvement in the quality of the 
hogs which came to market during the last 
two weeks of the month, yields still are 
below par. Notwithstanding the fact that 
product prices, with the exception of fresn 
pork prices, held firm throughout the 
month, packers’ day-to-day operations, 
based on current market values, have 
shown losses in many instances. 

Receipts of cattle during November were 
liberal, especially the third week of the 
month. There was a good demand for 
choice, handyweight animals, and prices 
of this kind reached a top of $13.75 near 
the close of the month. Prices of less 
desirable grades showed a downward 
tendency around the middle of the month, 
but became somewhat more firm toward 
the close. 

Eastern Beef Market Slow. 

The Eastern beef market was dull at the 
opening of the month, but became some 
what firmer toward the close, notwith- 
standing the holiday. The trade was char- 
acterized by the wide price difference be- 
tween the different grades. 

Demand for the different cuts was fairl” 
well equalized, although some packers 
stated that hindquarter cuts had dragged 
somewhat. 

Following two weeks of light receipts 
the sheep and lamb market was flooded for 
a week, causing a material reduction in 
prices. During the fourth week, receipts 
slackened considerably, and prices re- 
covered and were slightly higher than 2 
the beginning. The markets for the 
dressed product was fairly active, and 
prices held about firm. ; 
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CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Nov. 24.......26,164 3,411 95,144 13,344 
Tues., Nov. + 2,926 64,578 9,877 
Wed., Nov. 26...... 58 2,585 34521 5,552 
Thurs., Nov 
Fri., Nov 2,448 68,034 14,678 
Sat., Nov 296 9,233 761 














Totals last week... .70,217 11,666 aes 510 44,212 
7 





Previous week ......86,379 14,503 108 878 

Year ago . .58,508 9,705 66,802 

Two years ago adaewe 68,876 10,879 182,637 68,205 
SHIPMENT: 

Mon., Nov. 24...... 4,783 253 12,182 1,953 

Tues., Nov. 25...... 3,720 151 20,319 6,356 

Wed., Nov. 26...... 7,428 148 21362 2,546 


Thurs., Nov. 27......Holiday. 


1 Ae. I Se * 355 18,382 2,487 
Sat, NOV BOs ..s.ce 6,918 219 








Totals last week.... 907 . 79,163 18,511 





Previous week ..... 2 1,431 101,178 36,584 
pe area 18,315 648 =50,027 20,701 
Two years ago ..... 26,138 1,491 46,703 31,244 


oe at Chicago Stock Yards thus far this year 
to Nov. 29, with comparative totals 


1924. 1933. 
CEE oi CRIN es KK RD ORR Rea wed 2,867,075 2,881,251 
EEE « Sueelas aaleekie ena wawernm 721,391 ‘701,911 
1 REE re eee eee 9,008,913 9,291,075 
PE is ot Gu den a0 i4sncdevies.cooe 3,782,115 3,752,217 


Combined weekly hog receipts at eleven markets 
for 1924 to Nov. 29 with comparisons: 


Week. Year to date, 





Week ending Nov. 29.......... ae 83,775,000 
Previous week . - 1,051,000 nde 
Corresponding wee ‘kK, , 5000 34 .000 
Corresponding week, . 670,000 ,000 
Corresponding week, 1921...... 696,000 2 30,000 


Combined receipts at seven points for the week 
ending Nov. 29, with comparisons: 


Cattle. Hogs. Ronee | 


Week ending Nov. 29..... 204, 000 = =©665,000 - 117,000 





Previous week 858,000 a 000 
De ER ee 7 595,000 157,000 
0 EE ee ae ee 520,000 159,000 

Combined receipts at seven markets for 1924 to 


Noy. 29, and the corresponding period for previous 
years: 


Cattle. Hogs. Sheep. 
10,233,000 27,598,000 10,029,000 
10,380,000 28,221,000 10,141 000 

Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisone: 





Average 

Number weight.——Pricee — 

received. lbs. Ton —.craer 

Week ending Novy, 29. +273 300 228 $ 9.60 $ 8.50 
Previous week 325,78 226 9.7 73 8.85 
‘ 235 

i 





8.15 

7 6.90 

10.65 10.20 

14.60 14.00 

17.90 17.57 

17.45 17.10 

H 10.35 9.75 

1915 anancinensscieeecse +s QOQeES 191 7.00 6.40 
BRD ccccenssedecavessassaeee eae 7.75 7.10 
Average 1914-1923 ......239,600 “218 $10.90 $10.40 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ending Nov. 29...$10.00 $ 8.50 $ 7.15 
Previous week ......... 9.55 8.85 7.15 
6.70 7.25 





8.15 7.00 
6.90 4.35 
10.20 5.00 








7.10 5.25 


Average 1914-1923 ..... $10.70 $10.40 $ 7.45 $12.55 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. : 
196,000 30,700 
224612 72,204 
85,070 46,101 

934 36.961 
56,136 


*Week ending Nov. 
a MOON sickg ace 
923 





* Saturday, Nov. 29, estimated. 


Chicago packers’ hog slaughters for the week end- 


ing, Nov. 29, 1924, 
MN BE ONG dic. n't a el dnicn dened vanes wees 25.200 
Anglo-AMeFican .....cecccccccccccccccccce ++. 16,400 
Swift GB. GOs 2c ccccccccdevcvccsccvcescesecvese 238,100 
Hammond G& Cd, 2... Svesccccvccccccsccccces 15,800 
eS ee reer re err ree ee 18,200 
Wilaon Ry CO... 2c ccc ccccccsccscccsceccccccces 19.800 
Boyd-Tamham . ..... cc cccccccdsccsccceccscccons 10,600 
"Wesket, Pn Oo occ ie a ncceneccacts 13.500 
FROM: Gs 2 crciccccccccdvccanceessccce 9,300 
WN i IS 6 pcicdic.cc ceases ense'cwedcedvns 7,500 
Independent Packing Co.............eeeeeeeee ,300 
Bromma: PACKIQE G0. 2... isc cccccceccecesec's 6 300 
Wn. i Rede wihedsaeedpeiaoundgaehdban popes 
Agar Packing ©0. ......cecccccccsccccccccees 
Others Sh eaeaeedcs ceies dees 624d caine Re ghee mene 32,500 
DOR cin ride dccccdedcdcqedsscerctscscossas 210,300 
errr rere TT rer reer cr 238.200 
VOOR! ABO oon cece cece ccccscccccccsccccccccaces 199,0 
TWO YeA@TS AZO... cere e cece cece eeeeveseeees 141,800 
Three. Year® AZO .... 2... cece eee ecsccsesseeee 151,100 


(For Chicago’ livestock prices, see page 42:) 








CASH PRICES. 


Based on Actual Carlot Trading, Thursday,, 
December 4, 1924. 


Green Meats. 
Regular Hams— 








ee, 15% @16 
EE ERE a 15% @16 
ree 15% @16 
NN EEE EE AES 5 15% @16 
Oe ede eee. @17 
BBD TDS. BUG... 2c csccccvecscvcccescese @l7 

Skinned Hams— 
i. 2. <snone en ebee ph snaeee hae @16% 
eo Ln inp savbansocneweee @16%4 
tt , .6cnpebaevendskeusekause gis 
i. +. cbncsckebeeoeemanme she 15 
NE re ree rrr @13% 
Pb sss sb cacy aeckheecevsebdeeses 18% 
in JehiGoesnsaeseeenceeswn 12% 

Picnics— 

4-6 Ibs. @10% 

6- 8 Ibs. @10% 
8-10 Ibs. 10% 
10-12 Ibs. 10 
12-14 Ibs. @ 9% 

Bellies—(Square cut and seedless) 

6- 8 Ibs. Q@17% 

8-10 Ibs. @1T™&% 
10-, Ibs. -" », “aan 
EE EOS I, @1T 
ccc ehiontbonebtinbaseeh~ @16% 

Pickled Meats. 
Beguiar Hams— 

BD FE. Biecccctcvcsccccccccesscves 16 @I17 
Pt EEC. pen capschssnn noes son eee 16 @17 
rc sch cnthesc¥evecessewle 16 @I17 
EE ea 16 @17 
i ts <i Gncicknnn ese sense ne 16 @1T 
i Me 6 ac ccdnnenasenence<e nue 16 @17 

Boiling Hams—(house . run) 
tn i sl sstseebenb~oeennveeese @17 
Se ME Sas cbccccctse oscesecsceus @17 
SE )  wccndesncncdessesecenese @16% 
Skinned Hams— 
EE i ccccn ascents susese oes & @15% 
kn cc ct ben beace eeu mene @15% 
Eee @15% 
Md nasecccevopesceescesncs @14% 
eb vec ih hhwaeh eang ee’ @l4 
NN oo oa Kn ca Seaesnnectancie @13% 
TE ick sb skénsaswaedbnneees @13 
Picnics— 

ce oot tonk eae ence hee 6 @12\% 
Ee re rrr @12 
ee Cees L be wk eee Shes @11% 
i nine se nkaeecds naesone beh @10% 
TI < <5560 kckaweansbndenveens @10% 

Bellies (square cut and seedless)— 
Be 0 TR, BUR. w ccccccscnncevccosesccesce 18 
18% 





emnie 18% 
12-14 Ibs. avg See - qirs 
14-16 Ibs. ave 17 
Dry Salt Meats. 

Extra ribs, 35-45......... -- @14% 





Extra clears, 35-45 @14% 
Clear plates, 4-7 .. @ 12% 
Regular plates, 6-8 .. ae ie @12% 
as sbubatanasctesenss ssesesnene @11% 
Fat Backs— 
8-10 lbs. avg..... @14 
10-12 lbs. avg.. @14% 
12-14 Ibs. avg @15% 





20-25 Ibs. ave 16% 
Clear Bellies— 
ER nL cok enbewende @15% 
EE reer rr @15% 
Pn! i sacteesebeeb ns} s baee done @15% 
PP. cin ces sep ea eke Se see nbn e @15% 
DL. .cnbbaseceecoknanehee es @15% 
I Eo once nbecsnncbasssachoen 
a errr rrr @14% 


PURE VINEGARS 


AHAN & COMPANY 


rt 


THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, NOVEMBER 29, 1924. 








Open. High. Low. Close. 
LARD— 
November ....14.85 14.85 14.85 14.85 
January ...... 14.85 15.15 14.85 14.97% 
MET eseasekard 15.20 15.50 15.20 15.32% 
CLEAR BELLIES— 
November --15.12%) «15.12% 15.12%_~—Sis—s«*d22.122 
ME, base00'4s0% seee cua 13.62: 
SHORT RIBS— 
November : -00 
PE sbeces «eve 13.12% 
PE CVihehssawehaw 13.75 

MONDAY, DECEMBER 1, 1924. 

Open. High. Low. Close. 
LARD— 
December ....15.00 15.17% 15.00 15.10ax 
January ...... 15.10-12% 15.32% 15.10 15.224%ax 
a 15.17% 15.42% 15.15 15.35ax 
MEE oh cctencee 15.40-42% 15.67% 15.37% 15.50 b 
CLEAR BELLIES— 
January ...... 14.00 14.00 14.00 14.00 
Fee 13.85 13.85 18.85 14.45 b 
SHORT RIBS— 
January ...... 13.37% 18.37% 18.37% 18.37% 
PE Gasssesses 13.90 14.00 18.85 85: 

TUESDAY, DECEMBER 2, 1924. 

Open. High. Low. Close. 
LARD— 
December ....15.17% 15.20 15.05 15. 4d -10b 
January -15.20-22% 15.37% 15.15 
March - 15. 15. 40 is, 40ax 
May .. -15.50-52% 15.67% 15.42% 15.47% 
July .. 15.65 15.65 15.65 15.65 
CLEAR BELLIES— 
January ...... 14.00 14.37% 14.00 14.37%b 
PE atsenesenh 15.00 15.00 14.87% 14.90ax 
SHORT RIBS— 

OS aren ete ies 18.374ax 
| 7 13.90 13.90 13.87% 18.87%4n 
WEDNESDAY, DECEMBER 3, 1924. 

Open. High. Low. Close. 
LARD— 
December ....15.00 15.15 15.00 15.15 b 
January ...... 15.10-0744 15.25 15.07% 15.25ax 
 »eessse 15.35 15.40 15.35 15.40 b 
ere 15.40 15.55 15.37% 15.50 b 
Dy ksnncoowan 15.67% 15.67% 15.65 674%4b 
CLEAR BELLIES— 
January ...... 14.37% 14.45 14.37% 14.45 b 
a RE nae 2h ih Ree 14.90 b 
SHORT RIBS— 
January ...... 13.70 13.80 13.70 13.80 b 
Sl Shenvecsel 14.00 14.05 14.00 14.05 b 

THURSDAY. DECEMBER 4, 1924. 

Open. High. Low. Close. 
LARD— 
December ....15.22% 15.22% 15.20 15.20 b 
Per 15.20-15 15.37% 15.15 5.32% 
ME. covcves 15.32% 15.52% 15.32% 15.47\4ax 
SN £seneseue 15.45-47% 15.65 15.45 15.62%4ax 
Aes. 15.75 15.77% 15.75 15.77% 
CLEAR BELLIES— 
PN cases aes 14.52%d 
ME cccsencns sets 15.00ax 
SHORT RIBS— 
ee poadeal aie 18.85 n 
caer ann wk 14.25 14.25 14.07% 14.07%ax 

FRIDAY, DECEMBER 5, 1924. 

Open. High. Low. Close. 
LARD— 
Io 6 F56565s asbaes: | sudsas: cseens 15.471%4b 
PE n~esuness<s 15.47% 15.55 15.42% 15. 51%4b 
EE ooh necdeNeschaethed aceuse . euneue 15.5 
Pres 15.65-70 15.8744 15.65 15. 8514- Mie 
I 6 es wale eg 15.87% 16.05 15.87% 16.05 
CLEAR BELLIES— 
DE tticiucess sekhne Tebawh  deaans 14.85 b 
Cen eas Uheeneke eaunes, “beoune 15.25 b 
SHORT RIBS— 
DE si iukcauess besene | sseared sales 13.95 b 
pect ee Olas. Gkbeea:) MaGabae 14.35 





E. W. SKIPWORTH 
TRAFFIC 


ADJUSTED 
Rates—Claims—Service Analyzed 
Packers in Every Section are Satisfied Clients 
808-4 Transportation a a CHICAGO 
Telephone Harrison 5951 Years Experience 








WIRE PHONE 
i D. GECK, Inc. 

80 Maiden Lane, NEW YORK Phone John 1519 

We intend to become the largest handlers ot 
CRACKLINGS AND TANKAGE 


TALLOWS AND GREASES 
in these United States. Watch us grow. 














December 6, 1924, 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, December 
4, 1924, with comparisons, were as follows: 





Week Cor, 

ending Prev. week, 

Dec, 4 week. 1923, 
Se rs 30,300 23,736 25,202 
Anglo-Amer. Prov. Co... 17,299 12,508 10,257 
oy EE Se 30,751 28,406 25,467 
G. H. Hammond Co. .. 18,312 18,249 14,356 
.. Ss aa 28,875 18,317 28,122 
Li. le | or on 6380 23,481 21,790 
Boyd-Lunham 8 Co. .... 11,683 10,187 12,836 
Western Pkg. & Prov. Co. 13° 650 11,200 18,200 
Roberts & Oake ........ 6,873 6,759 9,749 
Miller & Hart ........0. 9,246 7,308 10,282 
Independent Packing Co. 11,411 8,371 14,387 
Brennan Packing Co..... 7.601 6,138 8,140 
Agar Packing Co........ 2,000 4,200 2,118 
WOR! sek kiccxecwvanes 209,581 178,945 200,906 





CHICAGO RETAIL FRESH 














MEATS 
Beef. 
No.1, No, 2. ¥ 
Rib roast, heavy end......... 25 18 - is 
Rib roast a Weissne sess 35 25 20 
A ee ee Sees 20 20 14 
Steaks, ro’ und 8520060 es -. 4 Bu »~ 
Steaks, sirloin, first cut........ 48 35 22 
Steaks, porterhouse eens 55 40 ri) 
Steaks, fi: Sobceospaneaaee 28 26 18 
Beef stew, chuck 22277! 18 15 (2 
Corned briskets, ede . 24 22 EH} 
Corned plates .......... ‘ae 12 16 
Corned rumps, boneless. eS 25 22 1 
Lamp. 
Good. " 
NERY 5.5 sac dccweseusaeos 35 as 
BB cccce peRnN Os bnbS ous base Km 40 28 
NT Leagan ea ckbGensssenacs 12% 18 
Chops, Shoulder ........... Pee 20 
Chops, rib and loin ............ 50 
24 ee 
10 $s 
16 oe 
Chops, "> and loin. coccee 8O ee 
Pork, 
Loins, whole, 8@10 avg................. 22 24 
Loins, whole, 10@12 avg................ 18 20 
Loins, whole, L@14 ae; me i g 19 
_— — 14 and over. 


Hindquarters 
Forequarters 
BE nok 65 08 bo Seo s54%'s5 > 
ME.  Secwe's os 
DS fe aon dose 0Gsdehs as dake dehs-00 
Cutietr . ..... 


Rib and loin Chops........ccccccccccecs Raat @40 
Butchers’ Offal. 





CURING MATERIALS. 


Bbis. Sacks. 
ie sated saltpetre, gran., L. O. L... 6% 6% 





base beevnebehsewnssseasece< eee 7% 7% 
Double refined nitrate of soda, f. o b. 

Se oe SS ae 4 4y 
Less than carloads, granulated. ‘ 4% 
CEE 5 cua ibsbhsetncd cs esseeese oO» 
Kegs, 100@180 Ibs., lc more. 

none aan. in carloads, powdered, in 8% 
Oryetal to powdered, ‘in ‘bbis., in’ 5-ton " - 
In tats. in lens than Cion ite... - 10 


Borax, carloads, powdered, in bblis...... 4% 
In ton lots, gran. or powdered, in bbls. bu 5 
Salt— 
yo? in lots, per ton ive o. ms Oni- 








bu “ ; 
Rock, car lots, per ton, f.0.b., Chicago....... 7.60 
Rugar— 
Raw Sugar, 96 basis............ isbekeee @6.03 
Second sugar, 90 basis .........ccce0e @6.35 
Syrup, testing 63 to 65 combined sucrose 
SEGRE Stacesenktdsnsciens pbteanene @35 
Standard, granulated, a; Mh refinery 
(ast) SP ere rrrrrtnr te tee @7.50 
tion, lated, f. 0. 47h New Or- 
leans (less Om) epiewesebses ie soeieeses @7.10 
bite clariti b. 
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December 6, 1924. THE NATIONAL PROVISIONER 
rs AGO MARKE I P RICES est Gpate agua color pone mag fat mar- 
garine in 1 cartons, rolls or prints, 
er , LE £.0.D. OICAZO ..ccccrecececeesverccece @26 
WHO SALE FRESH MEATS. DOMESTIC SAUSAGE. White animal fat margarine in 1 Ib, 
vS! Cc cartons, rolls or prints, f.o.b. Chicago.. on 
arcass Beef. Fancy pork sausage, in 1-lb. carton........ @26 ‘ rarine , } 
, Country style sausage, fresh, in link.... @18 saa a on te yg ee 
kc, betas” “raed oe pave & — sausage, fresh in bulk. @ili le per lb. less.) , 
3. pc. 6. 23. untry style sausage, smoke ae ; @21 > , , ; " lk ’ 
02 Prime native steers ........ 19 @2z0 18 @20 Mixed sausage, fresh ........ : @14% = Ry : SF @I1T 
02 Good ae : ; 18 Gis% M1 ais Frankfurts in pork casings. ee IR aera teisanesressvssesssecsess 
; 2 eee . ankfurts in sheep casings 174 
~~4 —™ good -13 @18 18 @18 Bologna in beef bangs, choi eine DRY SALT MEATS. 
REPS - 7 @ll 8 @l12 Bologna in beef middles, choice. eee @14% Mxtra short clears .......cccccescceccsees @14% 
fund quarters, choice . 25 $3 Bologna in cloth, paraffined, choice...... @l4 Extra short ribs ......csccccccesssesees @14% 
Fere quarters, choice. . 15 15 Liver sausage in hog bungs............. 18% dhert clear iniddies, 60-lb. avg............ @14 
4 Reef C oe ae in beef rounds.............. 3 Gee beitias, 14@16 lbs..... ear @15% 
2 eef Cuts. New  Bugiand lancheon ‘specialty’ .-....... 22 Gleer bellies, 25@80. Ibs. : Gass 
: Steer Loins, No. 1 ........ @30 @386 Liberty luncheon specialty ............+++ 18 Rib bellies, 20@25 Ibs.... @15% 
87 Steer Loins, No. 2......... @27 @33 Minced luncheon specialty ............-.-. @14% Rib bellies, 25@30 lbs.. @15% 
44) Steer Short Loins, No. 1 .. 44 @4T TO: GREED lc ccc cecveccccccdecccece 22% Fat backs, 10@12 lbs 14% 
18 Steer Short Loins, No. 2.. 38 42 BOC = GRMORRO occ cece cccccccccccccces awe 1644 Fat backs, 12@14 lbs er 
~ Steer Loin sande xnins) eek 20 28 — RE iats bev eae sine 4 eee boxe oe to Fat backs, 14@16 lbs @15 
Steer Loin 8, ae 9 2 POR e meee ee eee eee ewes eeeeeenereeeeee® egular plates , ang 
Sy TE acne cine nenenesess 11 20 Ps 6.0.5 neWalte cetetescdeaccdcniuseeess 
Cow Short Loins ......... 24 @20 2) Ose DRY SAUSAGE. py $< e 
Steer itibs, Noo Level) ae Gay Cervelat, choice, in hog bangs... ....... aus WHOLESALE SMOKED MEATS. 
e rvelat, new con on, in hog bungs...... 1 
— La = * i) dob ybeaaidas 21 on Cervelat, new condition, in beef middles.. 16 poe _oe ooo es ee ess ene 
no as: 15 ax Fee: TIVES. oven seesensssresseres 21 Standard regular hams, 12@16 lbs........20%4@21% 
hie Rin we a) 0 8 9%@10 ATMET oeeeeeeeeeeeeececceeereeerereecees 27 DACRUNAN COUNT UINE iso scsessccceees ccste'ce @16% 
Steer Rounds, No. 1 13 FS EAR REE Src ee eee @25 Standard bacon, 8@12 lbs. 25 
Bteer Rounds, No. ae Reel 12 14 ee es GNU nin.g é. cree cisteccse'scaesnc @45 Standard eng QOPI, 0 o550 css ceo @25% 
cer Okeke! We 1. 1% 138 Se ae, aren ie bag: bangs... . Standard bacon, 12@14 ibe...............  @5 
. Steer Chucks, No. 2...... @10 @ll Frisses, choice, in hog wiite 38 Standard bacon strips, 6@7 lbs........... @25%4 ey 
Cow Rounds ..... ee eeeeeees 10 9 @13 = Genoa ‘style Salami ............0c+s000-- 55 Cooked hams, choice, skim on, surplus fat oo 
“4 > el — Co eececreeeeees > 7 9 PEI cs inwad a dalss te Shes ee ean'c as vesasis 36 one SEINE Reig AA ap) OR RE RR @33 
; eee SUE stesseresees ae 9,  Mortadella, new condition. :.-. 2202220262. 21 a as oice, skinned, surplus fat 
. og, gg RARE iene 13” 13% —Caplcolld ..sesseeeeeserererersrseeeeeees 50 Content tinea, kinda din anerees* ae: @ss 
2 Briskets, No. 2 .....-..--. 12 12 Virginia ete 4 RR RE ee aac ape ng sie @26 
° Steer Navel Ends............ 7 6% vy ceeereeecvccecescese Cooked picnics, skin on, surplus fat off.. 2L 
: ey meee: go “ss SAUSAGE IN OIL. Cooked ‘loin toll, smoked Pst.rssrs. | OBS 
sereeccccccece 5 4% Bologna style sausage in beef rounds— ere ee 
4 RR eas D18 18 g.5 Small tins, DW SRR cicececveccccccces GM ANIMAL OILS. 
Strip Loins, No. 1 boneless @55 60 Large tins, 1 to crate ee P 
Strip Loins, No. 2 ........ 50 55 me, style sausage in sheep casinge— rime lard oil .......... 174@18 
Strip Loins, No. 3........... 35 15 Sinald! tins, Ft CEA. 6... scccccsecscscccsces 7.50 Extra winter strained lard . 164@17 
Sirloin Butts, No. 1 ...... @25 @34 Large tins, 1 to crate .......... Devabuciae 8.69 Extra lard oil ......... ..15  @15% 
Sirloin Butts, No. 2 ...... 20 28 Frankfurt style sausage in pork casings— No. 1 lard teeter ee eeees 13 13% 
Sirloin Butts, No. 8......... 18 18 Meee tien; BS. US: GORENG oc cccccccveesccess .. 7,00 No. 1 lard ERD RRR RRR ORE Ress 12% @12% 
Beef Tenderloins, No. 1 ... @70 70 Tape? Rains, 1) CO) CORED. wecccscccccsscccenes 8.00 No. 2 NE ee dicl veh cdioen neradaicaiecesege 11%4%@12 
Beef Tenderloins, No. 2 ..... 60 60 Guneind link ‘sausage in pork casings— Pure neatsfoot off 920.0092 22/220222U2TIE 15 
Ramp Butts ...........-..- 17 16 17 Small tins, 2 t ocrate .....ccecccessecees 6.50 Wxtra neatsfoot oil ....................00. 13 13 
sas tig Pe ee + - HH Teese CUNE: EO; CORED 6 occ sscccdcecccccees 7.50 reeks a ES a Re eas 12% bt 
Shoulder OClods ............. RA TEE IN ivicecccvccsesicscvesiese 12 13 
Hanging Tenderloins ....... 10 8 SAUSAGE MATERIALS. FERTILIZ = 
Regular pork trimmings ............... 9 @9 ERS. 
Beef Product % 
ucts. Special jean pork trimmings ERS ae 11% @12 Blood, ground ... " 
xtra lean por GRUININS corse scccacs 12 13 MNES Ldn aadiea soca ek 
I HPD + +2 +2 «2100+ 8 @10 sue Neck bone pork trimmings............... 107@10% | Ground tankage, 11 to 12% 2 3.00 
ae A fee aie see chap ae 30 29 80 Se errr rrr rrr 6 @ 6% Ground tankage, 6 to 10% a 2.70 
Sweethreads tle SRR Ss | 38 @42 @36 ee ES oo ncbcs Sn cdecesasdeseseedcnsas 8 @ 38% Crushed and unground tankage........... 2.25@ 2.40 
Ox-Tail, per 1b 10 @ll 7 @10 Fancy boneless bull meat, hvy......... 8 @8% Ground raw bone, per ton.............. 26.00@30.00 
S¥esh rripe. State... ee eee @ 4 4 4 Boneless — jinedeuneewbeusesscbeeds @ 6 Ground steamed bone, per ton 20. 24.00 
Fresh Tripe, H. 0... |... @ 6% @ 6% MI I oo vio ok acs cece es avece cena’ 5u@ 5% Unground steamed bone .............46. 5 17.00 
eee Oe 9 @10 6 @8 No. beet INS ocak dower caestaede sue . Unground bone tankage.................. A 14.00 
Kideeys, pert ......2022. @8 @ 8% FE I star snore cece sania ss rsinn'see 
“EEA RAED 4 HOR 
Veal Dr. can. cows, 300 Ibs. and up......... g 4 NS, HOOFS AND BONES. 

Dr. cutters, 350 lbs. and up.............. @ 5 No. 1 horns, 75 Ib. average......... 6300. 00@800.00 
learned oir ac! 14 @16 16 @16% DF. bologna bulls, 500-700 Ibs.............. @ 5% No. 2 horns, 40 1 . 200.00@210.00 
glo glial call 10 @is i ae Sener eerenepsererep ponte @3 No. 3 horns.............. : 140.00@150.00 
Good Saddles ........0..0.. 16 @25 18 @26 Cured pork .tongues (Canner trim)...... es a : 50.000 58:00 
i reer 6 @12 8 @13 (These are prices to wholesalers, on material packed nine — bones, heavy. - 50.00@ 55.00 
Medium Backs ........... 5 @6 5 @6 in new slack barrels for shipment.) Round shin eve lights and med oe 4 

Flat shin bones, lights and h Eas ae t 
Veal Product. SAUSAGE CASINGS. Thigh bones, caweied Wen cen es — ; éS.00e 75:00 
Brains, each ............4. 9 @u 9 @10 (F, 0, R. CHICAGO.) sucess beens, Uahts: and me 80.00 
Sweethreads ................ 52 @60 48 @58 Buttock bones .........cccseececceess 40. 00@ 45.00 
Gueweeees ee 35 @37 33 @35 a ee comme, 180 pane per tierce, ew Po gpg eteene coy to No 1 pte, 
a which mus assorted, free from grease spots an 
cracks, hard and clean, uniform as to cut and weight. 
Lamb. set @24 Packed in double bags and carload tots. motations 
Ghnise: “tani @24 7 Beet middies, 110 sets, per tierce, “per set. @95 on unselected stock will be found in ‘‘Packinghouse 
cally RENE on bo = — No. 1, 400 pieces, per tierce, au By-Products Markets’’ reports on another page. 
Choice Saddles <.......... @28 @28 Beet b ‘No: A LARD 
Medium Saddles .......... @26 @26 wl agg (Unrefined). 
per piece @16 ‘ 
ae Shee io ee @20 20 Beef weasands, No. 1, per piece. ou Prime, steam, cash tierces ............. @15.15 
a |. — ape h Swain on gis 80 18 Beef weasands. No. 2. per piece 08 Prime, steam, aden s er ceireensenei @14.50 
— Ton mg ti RA te 18 Beef bladders, small, per doz.... @90 Leaf, TOW .... cee cess cece cccceccceees @14.25 
lonb tone eg — a4 eeeeces 4 <5 Beet bladders. medium, per doz. 1.70 Neutral lard RePORDEVERE LED Se ROVEMAoRhs @1i.75 
seeeeee ee adders, large, per doz..... ‘ < 
Hog casings, medium, f. 0. s., per lb...... @1.10 LARD (Refined). 
Mutton. Hog casings, cars narrow. selected, per a 
og es, out cap, per set.. eee Pure lard, kettle rendered, per lb........ @15. 
veary NS cn cue seinen @10 8 Hog middies, with cap, per set.. 18 Pure lard, tierces ....... “ Sweesedoanes @15.25 
pignt Som SPY Seen oe @l14 13 Hog bungs, export .......... @23 REE Rei barGh ine e8.0t-0osaedavpaens ae @13.25 
Lich? a Re Spe oe a oie Hog panes, large. Are ae +-é0 Sis 
i aid aha aeaoteaherll sd » B 2.7 bag bung, small, mycime Fits : @ Se OLEO OIL AND STEARINE. 
jg OB cccccccccccccecs Gi @ og bungs, NAFTOW........-- ese eeeee ee @ Ol il, eit e's « 
Mutton Legs ......cc0s: aig @18 Hog stomachs, per pieces... 6.0.0... 0., @10 le, a eee 
eritineveeeees aie Pri No. De ecslatent eae nae 
Mutton, Stew 2.0.00) qs é VINEGAR SeenERD PRODUCTS. Prime No 2.00 of 2200000000000 isyaisig 
SRM 3:5 MUR AMI Se I | MONON oe a aay coe vcsien'se sear l ac : @14 
Sheep Heads, each.......... @10 @i0 Regular tripe, 200-Ib. bbl... .. seeeeeeeeeees mee Yas as visileks”'s OMEN vse cee in@ig 
<a eRe Honeycomb tripe, 206- i. tb a OTT 16.00 8 MGs, COMME. occccecceeas 4%@11%4 
res Crk, é rocket honeycomb tripe, Wenn 
iehiabidee es Pork feet, ea alae 15.50 TALLOWS AND GREASES. 
WOR HORS .nccccccscce 15 12 ork tongues, ED. WOE. cc cccee 53.00 
Fork — S@ 10 lbs. avg.. @16 @13% Lamb tongues, long cut, age feo. tahoe under 3% ae Bor e ao gene 
— ’ 2% J @ 
Tenderloin TI at ee wae Se a ee ee A 
ware Wie... ee ee )60=Sti“<“(‘i‘érRC A PRT RPT DOR ANT) RRR — __ Ute cccccccccccccccccccccescvccseccscvcs 2@ % 
ty dee Be ee cone Me ee eee 
ee tart tteherrter necks Bio @,9% Family back pork, 20 to 34 pieces......... 31.50 — Chicago .......+. perpeave ereeae i Kany 
Battie eee eee v @ 7% oy Mag pe, sg “ = NOR 5 o:09:0-3 00 = a grease, MF ne. Ca ery: 914 
sae Ss elit palate ay ia r rk, 0 pieces.......---++++ 3d. ellow ease, PES FFB. nce ccedcccee DY 
5 toll Abela Bo tlie glade)! @ ou 4 Clear plate pork, 25 to 35 pieces............. 27.50 Brown Saaan 40 f.f.a. ek Bago 6 4 
Rlade ME ee en ee @10 a@7 — — pork, 35 to 45 pieces............. Hi 4 
ga ducl pokes pete s) : rere Ora y 
a vs ee 6 ey aut Betdlees post ok Ce AOE ONS ee RS ae 27.00 VEGETABLE OILS. 
Neck Bones .... ah iaiaad 4 ate SEO rer tre rer ere 19.00 ~ 
Skinned Shoulders’ «02... 412% Go” Extra plate beef, 200 Ib. barrels........... a (hs ~~ heme ST I 
ee ae a3 COOPERAGE. White, deodarized, in brie. 'o.0.t. Chtcage. 194 189 
Tail Bones ..........-+ feo @9 9 Ash pork barrels, black iron hoops... .1.57%4@1.60 Soap stock, 50% f.f.a. ake, ta bs an @ i ted 
ees sont Se nk ie ce are @14 @12 Oak Pork barrels, black iron hoops... .1.7744@1.80 Corn oil in tanks, f.o.b. mills......... 4 @10%% 
pack FER. cr ccccccescveses @15% ors Ash pork barrels, galv. iron hoops....1.7744@1,80 ge J Bean oil, sellers’ tank, f.o.b. <a 
MNES J dp-wlns d slnwiis sated’ Bests @17 16 Fed: OGM: Tard: theres. . cs. ccsccccscees 2.35 @2.40 MG Ot a carats ane cowie setae cthenwee caeceds 
oe Perrier et oe ey 4 9 White oak lard tierces.........-..+++++ 2.55 @2.60 Cocoanut oil, Sellers tank f.o.b. coast..... 
ND <65srieweskeae eeeasess 22 16 White oak ham tierces...........-+++65 @2.90 Refined in bris., c.a.f, Chicago............ 2a 0" 








Retail Investigation 
(Continued from page 25.) 


vancement of a large and necessary in- 
dustry. 


Records and Accounts Often Inadequate. 


An outstanding weakness in a large 
percentage of small stores is an almost 
total lack of any system of keeping ac- 
counts. This is particularly true in all 
stores where the management lacks a 
practical knowledge of the business, and 
applies alike to stores of the combina- 
tion type and to straight meat markets. 

When questioned as to the value of 
records the claim is made that so far 
no system has been devised that meets 
their requirements and all systems recom- 
mended were found to be complicated. 
Here again the relative efficiency of 
modern chain store systems is an out- 
standing feature. 


Types of Employees and Attitude 
Toward Customers. 

Types of employees vary to some ex- 
tent with the types of stores and in all 
cases the type of employee is an index 
of efficiency or inefficiency in a given 
store and reflects the merchandising abil- 
ity and salesmanship of the management. 
In the investigation of the methods and 
practices of the retail meat trade, the 
efficiency and inefficiency, qualifications 
and business practices of the retailers un- 
cover extremes of which the general con- 
suming public is little aware. 

Frequency of Turnover Affects Returns. 

The importance of frequency of turn- 
over as a factor from a profit and loss 
standpoint and its effect on prices is not 
fully understood and appreciated. 

Many retail meat dealers are satisfied to 
make one complete turnover each week, 
but do not realize the handicap under 
which they are operating when their op- 
erating expenses are compared with more 
progressive and efficient dealers who have 
from three to four turnovers each week. 

Volume and its relation to fixed over- 
head expenses, including full time em- 
ployment of clerks and meat cutters, has 
not been studied by the average retail 
dealer. Progressive cash and carry stores 
operated on honest principles have prob- 
ably done more to increase efficiency and 
develop salesmanship and real merchan- 
dising ability in the retail meat industry 
than any other single factor. 

Manv old established retail dealers who 
have become fixtures in their locality 
frankly admitted their deficiencies in 
these respects, and promptly proceeded 
to “get out of the rut” when new stores 
in which new ideas were embodied lo- 
cated in their midst. 

Methods of Determining Meat Prices. 

The slip shod, “go as you please” 
method of determining prices, without an 
adequate system, is practiced to an alarm- 
ing extent by retail dealers in most all 
types of stores. 

More than 50 per cent of stores in 
which studies were made had no fixed 
method of determining prices for all re- 
tail cuts which would insure a fair and 
satisfactory average return on the in- 
vestment. 

In only a small percentage of stores 
were cutting tests made with any degree 
of regularity and in a majority of stores 
cutting tests were very infrequent or none 
at all. Differences in percentage yields 
of cuts from carcasses of different grades 
are not understood to an appreciable ex- 
tent. 

Disproportionate Demand for Cuts. 


Aside from the influence which seasons 
have on demand for roasting and boiling 
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pieces of meats, any disproportionate de- 
mand for steaks and chops as compared 
to the so-called cheaper cuts, cannot right- 
fully be charged entirely to consumers. 
In all studies made in which efficient 
and ‘inefficient methods are involved any 
lack of uniformity in movement of cuts 
is due more particularly to the methods 
of retailing and involves salesmanship 
and merchandising ability. 


In all stores which are considered effi- 
cient, only straight oarcasses of fresh 
meats were purchased and there was no 
accumulation. In some such stores more 
forequarters than hindquarters were 
handled and the price spread between the 
so-called “preferred cuts” and the cheaper 
cuts was unusually narrow. 


To this there is only one exception— 
the service stores located in small apart- 
ment-house districts. In such _ apart- 
ments families are small and usually both 
man and wife work, or the wife is busy 
with social affairs and is averse to cook- 
ing, consequently when meats are pur- 
chased at all, steaks and chops are in- 
volved or else delicatessen products are 
substituted. 


Spread Between Wholesale Cost 
and Retail Prices. 


Inasmuch as prices for cuts from the 
same parts of carcasses differ between 
cities and between different types of 
stores in the same city, no comparison 
of wholesale costs and retail prices can 
be made without knowing the average 
retail values of whole carcasses on the 
basis of grade. 


The general average of cost of operat- 
ing service stores is approximately 5 per 
cent higher than cash and carry stores. 
When determining the spread this differ- 
ence should be considered. 

Stores which know these operating 
costs and determine retail prices by fre- 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me a copy of “‘Bookkeep- 
ing for Retail Meat Shops,” by Roy C. 
Lindquist. 


Se SisGebedsudecesseeseensesesenrous 
Price, 25c. Subscribers, 2c stamp. 














quent cutting tests generally figure their 
gross profits at 33% per cent on cost 
prices or 25 per cent on selling prices, 
In all stores where merchandising ability 
and salesmanship were outstanding, 
straight carcass meats were handled and 
the spread between wholesale costs and 
retail price were not out of line. 

On the other hand, in stores whose 
operators lacked practical knowledge, the 
study has shown either an unusually wide 
spread on cuts which were called for and 
wholesale costs or a tremendous waste of 
edible meats from the so-called cheaper 
cuts. 

In some relatively small stores doing a 
business close to $25,000 per year, month- 
ly accounts covering fat and bone, sold 
to rendering companies, ran as high as 
$165. Spread over,a calendar year, this 
amounts to $1,980 and equals 8 per cent 
of total business, not including shrinkage. 

On the other hand, -stores with like 
volume were found whose monthly ac- 
counts, covering fat and bone sold to 
renderers, were as low as 94ec. 

These, of course, are extremes, but 
serve to demonstrate some of the differ- 
ences between efficient and_ inefficient 
stores, and accounts for the wide spread 
in some cases between wholesale costs 
and retail prices. 


Number of Stores in Relation to 
Population. 


Previous studies made by the Depart- 
ment of Agriculture show that approxi- 
mately 800 people per one-man store is 
about the minimum for safety. In the 
cities studied, the number ranges from 
300 to 700 people per store. In all cases, 
local authorities consulted on such mat- 
ters are agreed that there are too many 
retail stores, and far too many operators 
without any practical knowledge of the 
business. 

Many have no solution to offer. Others 
recommend legislation compelling pros- 
pective retail meat store operators to 
serve an apprenticeship before being per- 
mitted to engage in business. These 
recommendations involve adequate equip- 
ment and sufficient capital. 


Factors which Affect Meat Consumption. 


The evolution in the production of live- 
stock during the last decade, involving 
range methods and feedlot methods, has 
been accompanied by somewhat gradual 
but ever increasing costs of finished live 
animals and has tended to increase the 
proportion of lower grades. 

This has resulted in an increase in pro- 
portion of lower grade meats offered for 
consumption and afforded greater oppor- 
tunities for increasing the numbers of 
unscrupulous dealers, who live by false 
and misleading advertising and displays. 

Such sale methods finally result in dis- 
satisfied customers and in turn increase 
the demand for substitutes for meats. 
This affects meat consumption. 

There has been a very marked develop- 
ment in recent years in the delicatessen 
industry. These stores are found in prac- 
tically all sections of all cities in which 
studies have been made. They are gen- 
erally operated by foreigners and relative- 
ly few meat retailers have installed such 
a department. These stores remain open 
Iong hours and in a large percentage 
of cases are open on Sundays. Two such 
stores were found that are open 24 hours 
every day. 

The effect 6f delicatessen products on 
meat consumption cannot be questioned. 

Other factors which affect meat con- 
sumption are purchase of automobiles, 
small apartments, desire for pleasure, ex- 
aggerated ideas of dress and desire for 
social prestige. Coincident with the in- 











_ 


ae od tt ete ee ee oe -~ Ass &» & 








t- 
oe 
is 
le 


t- 
Ly 
rs 
le 


rs 
S- 
de) 
r- 


D- 











December 6, 1924. 


auguration of easy purchase plans by 
automobile manufacturers the increase in 
purchase of cars by middle and low 
classes was begun and has developed 
rapidly. 

The purchase of expensive clothing, 
much out of proportion to the average 
person’s income, is another factor which 
many in the retail meat industry believe 
has a marked effect on meat consumption. 
When living expenses are to be curtailed 
the tendency is to start first on foods, 
and particularly meats. 


Sanitation. 


The necessity for perfect sanitation in 
the handling of meats was long ago recog- 
nized by Federal, State and Municipal 
health authorities. Its importance is also 
recognized and scrupulously practiced by 
modern, practical and progressive dealers 
in all cities, particularly by native born 
and naturalized citizens of the United 
States. 


_In most cases where insanitary condi- 
tions of consequence were found, the 
shops were operated by foreigners who 
had little or no conception of the value 
of sanitary methods. 

Local boards of health or similar or- 
ganizations in most cities are active but 
unfortunately for the good of the service 
many positions for inspectors are filled 
by political appointees and such employees 
are not always qualified and therefore 
are sometimes inefficient. 


Health Certificates for Employees. 


Meats should be handled only by per- 
sons known to be healthy. A few 
municipalities have recognized this and 
require all meat dealers and their em- 
ployees to pass health examinations. 
Others apparently have not recognized 
its importance, and have no restrictions 
as to health requirements. 


Relative Efficiency of Different 
Types of Retail Meat Stores. 


The study of the various types of re- 
tail meat stores reveals the fact that 
efficiency in operation is not due to size, 
number of units or large capital em- 
ployed, but is due more particularly to 
a practical knowledge of all details of the 
business, administrative ability, initiative 
and salesmanship and involves honest 
methods, truthful advertising, adequate 
capital, sufficient equipment, elimination 
of waste and ability to procure and hold 
the confidence of customers. 

This applies alike to small stores 
whether of the combination type or 
straight meat markets as well as to large 
single stores and chain stores of both 
local and national reputation. The study 
has demonstrated that the small store op- 
erator who has a practical knowledge of 
the business and possesses the other 
necessary qualifications has practically an 
equal chance with the larger operators. 

The large operators of the present day 

have become large because of a thorough 
knowledge of the business and marked 
efficiency. 
_ Without exception all stores that are 
inefficient to a- marked degree were of 
the small or single type and included a 
percentage of straight meat markets and 
combination stores, whose operators 
lacked the fundamentals of merchandis- 
ing. From the standpoint of advertising, 
quantity purchases, volume of sales and 
administration, certain economies are en- 
joyed by large operators which are diffi- 
cult for small operators to overcome. 

_Considering all types there is no ques- 
tion as to the outstanding efficiency of 
the chain system whether local or na- 
tional in character and whether composed 
of few or many units. This is generally 
recognized by all branches of the industry 
and has been frankly admitted by many 
small store operators. 


(“what the Meat Industry Needs” will be 
discussed next week.] 
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Making Sausage in 


“The alert’ retail meat dealers is ever on 
the lookout for a way to increase his sales 
and attract customers to his store. More 
and more they are learning to use their 
show windows for this purpose by means 
of attractive displays and proper lighting. 

A successful way to put the show 
window to a new use was demonstrated 
recently in Pittsburgh, Pa., by Dionohue’s 
Meat Market. The coming of cold 
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the Shop Window 


mediately after it is made, which assures 
the consumer of a fresh product, and helps 
to keep down overhead for the dealer. 

An interesting feature of this sausage 
stuffer is the fact that the machine is 
operated with a very small motor, so that 
it readily lends itself to such demonstra- 
tions. The cylinder is continually flushed 
with the water which forces up the piston, 
thus keeping the machine clean and sani- 
tary. 

It is said that it is impossible for this 


ONE WAY TO GET VOLUME ON SAUSAGE. 
Crowd attracted to show window of Donohue’s Meat Shop, Pittsburgh, Pa., by operation 


of a stuffer in the window turning out fresh 
day. Picture of machine in operation may be 


weather determined the proprietors of this 
up-to-date shop to increase the consump- 
tion of their home-made pork sausage, of 
which they are very proud. 

They purchased from the Bernard 
Gloekler Co., of Pittsburgh, a Napier 
hydro-electric sausage stuffer of 100 Ibs. 
capacity, manufactured by the Oberlin 
Machinery Co., of, Oberlin, O. This they 
installed in their show window, where they 
stuffed their sausage and sold it direct to 
customers. 

The white-clad operators and the im- 
maculate surroundings, together with the 
evident goodness of the product, made a 
very favorable impression on the crowds 
that gathered. The drawing of such 
crowds to the store naturally stimulated 
the sales of other products of the store. 

From this demonstration 1,700 lbs. of 
sausage was sold at 35c a lb. on the first 
day, and the demand has been steady and 
profitable ever since. 

The large number of people who 
watched this demonstration could not help 
but be impressed with the fact that sau- 
sage made under modern conditions is 
absolutely clean and wholesome. It has 

;¢ additional advantage of being sold im- 


pork sausage. They sold 1,700 lbs. the first 
seen on page 14. 


machine to leak air. It is inexpensive to 
operate, and there is said to be absolutely 
no danger to the operator. 

—_fe—_— 

What is the proper method of “ribbing” 
beef and loading it in the refrigerator car? 
Ask THE BLUE BOOK, the “Packer's 
Encyclopedia.” 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM... BELL CO. 


BOSTON MASS. 
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New York Section 


Dan J. Gallagher, Chicago broker, was 
in New York this week. 


Mr. Keating of the Louisville Provision 
Co., Louisville, Ky., was a visitor to the 
city. 

Philip R. Reed, treasurer of Armour and 
Company, Chicago, was in New York this 
week. 


L. C. Palmer, formerly connected with 
Wilson & Company in New York, has a 
7% pound boy in his family. 

J. A. Grace, office manager of the 
Cudahy Packing Company in New York, 
is convalescing after a slight operation. 

W. T. Harrison, manager of Swift & 
Company’s Gansevoort market branch, is 
spending the week in Chicago and at 
Western plants. 


Among Swift & Company’s visitors this 
week were T. Gadsden, storage depart- 
ment, Chicago, and A. E. Bump, construc- 
tion department, Boston. 


Julius Dietz, head of the meat depart- 
ment of the American Stores Company, 
Philadelphia, was in town last week. Mr. 
Dietz has several hundred meat shops un- 
der his direction. 


Among the visitors from Allied Packers, 
Inc., were J. A. Hawkinson, president; Al- 
bert Schenk, Wheeling W. Va.; Frank 
Morton, treasurer; Robert Shiell, Detroit; 
A. L. Arthur, Buffalo; and T. F. Matthews, 
Toronto. 


Walter Blumenthal, president of the 
United Dressed Beef Company, is in Chi- 
cago attending the National Livestock Ex- 
position. Mr. Blumenthal will purchase 
the usual supply of Christmas beef which 
is always a feature of the U. D. B. holi- 
day season. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending November 
29, 1924: Mez Manhattan, 1,637 Ilbs.; 
Brooklyn, 36 Ibs.; Bronx, 1% lbs.: total, 





1,674%4 lbs. Fish—Manhattan, 3 Ibs. 
Brooklyn, 628 |bs.; total, 631 Ibs. Poultry 
and Game—Manhattan, 630 lbs.; Brooklyn, 


72 lbs.; Bronx, 192 lbs.; 


total, 894 lbs. 


The Ladies’ Auxiliary, United Master 
Butchers of America, had a wonderful 
afternoon of cards last Friday, and hand- 
some prizes were awarded to the lucky 
winners. Refreshments were served and 
a very pleasant aiternoon was enjoyed. 
It was announced that the annual enter- 
tainment and dance would be held at the 
Hotel Commodore on March 2nd, 1925. 
Mrs. George Kramer is chairman, Mrs 
Charles Hembdt is secretary and Miss M. 
B. Phillips is treasurer. 

W. B. Kelly, manager for Swift & Com- 
pany’s Harlem Branch, was host and 
guide Wednesday morning to two young 
ladies of Teachers’ College who are taking 
courses to fit them to buy meats for in- 
stitutions, hospitals, etc. With the aid of 
Messrs. Miller and Truitt, of his branch, 
the genial Kelly explained every phase of 
activity which takes place at the corner of 
13lst Street and 12th Avenue. It will be 
remembered that more than a hundred 
young ladies visited this same branch last 
summer. They thirsted for knowledge, 
and Manager Kelly wielded a big dipper. 





Outstanding features of the recent 
monthly meeting of the Hudson County 
Meat Council in Hoboken, New Jersey, 
Monday afternoon, were the favorable 
comments on the success of the corned 
beef campaign just closed, the appoint- 
ment by the chairman of a number of 
committees to clean up pending activities, 
and what to do with the existing 27 cents 
now in the treasury of the Council. It 
needed no vote to agree that funds were 
low, but members of the council agreed 
that if the treasurer were “well heeled” 
the activities of the council would lag. 
The New Year will usher in an election 
of officers, an annual dinner and a vigor- 
ous products campaign. 


Louis Bartel, president of L. Bartel, 
Inc., dealers in fancy meat products, lo- 
cated in West Harlem Market, New York 
City, died suddenly on November 14th, 
at his residence, 1011 Abbott Blvd., Palis- 
ade, N. Born in Germany 58 years 
ago, Mr. Bartel came to this country in 
the early nineties and entered the meat 
business. Overcoming many struggles in 
the early years of his business career, he 
succeeded in building up a great business. 
Mr. Bartel is survived by his widow and 
one son, Ewald Bartel. Through his 
straightforward and honest business deal- 
ings, and also through his fine personal 
traits, Mr. Bartel won many friends 
throughout the trade. The news of his 
death was a shock to all. 

a 

CREDIT MEN TO ORGANIZE. 

The committee from the different lines 
which had been appointed at the time the 
credit men of the hotel and restaurant 
supply houses met at a dinner at the 
Hotel Brevoort held a meeting on last 
Monday. The suggestion of a name for 
the organization and recommendations 
as to the plan and scope of the association 
will be brought before the body as a whole 
at a meeting to be held next Monday. 
All those who attended the initial meeting 
at the Brevoort, as well as those whose 
applications for membership have been re- 
ceived in the meantime, will be present. 
Report of the meeting published in Tue 
NATIONAL PROVISIONER and in the hotel 
papers aroused wide interest and brought 
many applications for membership. 

+e 

KERN’S SALESMEN CELEBRATE. 

The entire selling organization of 
George Kern, Inc., which includes both 
in-town and out-of-town members, met at 
their annual smoker on Saturday, last 
week, at the Hotel Cadillac-Yates, Times 
Square. A sumptuous banquet was pro- 
vided and interspersed with various forms 
of entertainment. Several Broadway 
stars of note appeared in singing, dancing 


and musical acts. Approximately eighty 
members attended, and thoroughly en- 


joyed the occasion. 

Among the guests were members from 
the operating, credit and traffic depart- 
ments, as well as the officials of the firm. 
Mr. Frank Firor, sales director, presided 
as toastmaster and offered as the special 
speaking attraction Mr. George Kern, Sr., 
the founder of the business. 

Mr. Kern in his talk spoke of the early 
days of the business, and mentioned sev- 
eral stages through which the organiza- 
tion had progressed to its present posi- 
tion. He dweit at great length on the 
importance of the sales department and 
the necessity of “Sell Right”. 

A comparison was drawn between the 
selling force of 1891 when he himself so- 
licited, delivered and collected, and pres- 
ent-day methods. An old-fashioned horse 


car, the transit facility of that day, was 
the conveyance; a delivery handle-basket 
was the means, and he himself was the 
carrier and agent. 

Among the nein were Messrs. 
George Kern, Jr., B. Hallinan; F, 
O. Gardiner of ee ety m...14 Messrs. 
Davis, Schuller and Watson of Pennsyl- 
vania distributing points; Mr. Bick, repre- 
senting the Independent Provision Sales- 


men’s Association, and several others. 
Mr. Weiler and Mr. Brennan made pre- 
sentation speeches, and presented Mr. 


Firor with gifts as a token of esteem and 
appreciation from members of the sales 
force and jobbers. 

The affair broke up at a late hour after 
the members voted it the best in the an- 
nals of the firm’s history. 

ee 

BUTCHER SUPPLY MEN MEET. 

Discussion of the many important mat- 
ters to be taken up at the annual con- 
vention of the National Butchers’ & Pack- 
ers’ Supply Association in St. Louis on 
January 28, 29 and 30, as well as matters 
of paramount importance to the members 
of the Eastern groups, held the attention 
of 37 members at the Hotel Commodore 
from 3:30 until 6:30 Tuesday afternoon. 
The occasion was a joint meeting of the 
New York City group, New England 
group and Baltimore group. 

The ever-popular R. W. Neuburger was 
requested to start the ball rolling. Dan 
Schnebel, the new chairman, made a very 
impressive address in opening the meeting, 
welcoming the various out-of-town groups. 

There were speeches by Leo Brand, of 
M. Brand & Sons; Edward Smith, of John 
Chatillon & Sons; Dick Forschner, Wm. 
Carr of Chadwick & Carr, Boston; Mr. 
Polhemus, the “home-run_ king” with 
Frank T. Knight, Boston; Henry Wells, 
Boston; Reuben Ottenheimer, Baltimore; 
Henry Schorer of the Schorer Fixture Co., 
Hartford; Mr. McQuirk of the J. D. 
Monette Co.; Charles Wicke and Leo 
Trilling of the A. C. Wicke Co., and D. 
Lorenz, Brooklyn. 

At 7:00 p. m. a dinner at the Strand 
Roof was enjoyed, followed by a theatre 
party. It was a big and profitable night. 

(en 


STAHL’S EMPLOYES ENTERTAIN. 
The employees of Otto Stahl, Inc., held 
their annual entertainment and dance on 
Thanksgiving eve, November 26. It was 
such a success that one of them broke 
into prose poetry about it, as follows: 

“Still tingling with the joy of having 
greeted and been greeted by co-workers 
and friends, still blinking from the bril- 
liancy of the lights, still humming the 
strains of the last waltz, we want to tell 
you about our dance. Those who were 
with us, have their memories of a happy 
evening; those who were not, have missed 
much. 

“The entertainment, a three act comedy 
“The Pork Packers from Chicago,” was 
rendered in German and voted a great 
success. 

“Ladies swayed in their gala best and 
men in their dignified evening clothes 
made the scene a glorious one. Old and 
young alike left the irresistible appeal of 
the music, and the floor was crowded for 
every dance with happy couples keeping 
time to the strains of the perfectly-tuned 
orchestra playing the latest dance hits. 

“As success is measured by the useful 
good we get from our achievements, we 
can truly say that Wednesday, November 
26th, was a successful night, and it added 
joyous and happy memories to the mem- 
ory store of several hundred.” 
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Upright, Clear Vision Case 


Easy to look into—easy to work 
out of, without either butcher or 
customer stooping or bending over. 











BERNARD GLOEKLER COMPANY, 1627-29-31-33 Penn Ave., Pittsburgh, Pa. 


———( GLOEKLE 


65 YEARS MANUFACTURING BUTCHERS EQUIPMENT 


LOCAL AND PERSONAL. 


_A new meat market has been opened in 
Owosso, Mich., by Harry Jeffords. 

The meat market of Pill Bros. in Alder- 
oe B. C., was recently destroyed by 
re. 

Robert Culver has opened a new meat 
market at 615 Main street, Vancouver, 
Wash. 

The Campbell Meat Market, Cumber- 
land, B. C., has been sold to Wilcock 
Bros. 

A meat department has been added to 
the business of E. A. Rietz, Luck, Wis. 

Lyndes & Mayborn have sold their meat 
market in Beatrice, Nebr., to William 
Skow. 

Wayne Richards has sold his interest in 
the meat market firm of Hackl & Co., 
Rock Port, Mo., to Deering Scamman. 

Thomas Metcalf has sold his meat mar- 
ket in Wilmore, Ky., to R. E. Dietz. 

J. E. Kern has bought a meat market 
in Clay Center, Kans. 

Angotti Bros. have sold their meat mar- 
ket and grocery, located at Independence 
avenue and Elmwood, Kansas City, Mo., 
to KE. B. Baer: 

A new meat market has been opened 
at 1618 Thirty-third avenue, Minneapolis, 
Minn., by Wm. Malmquist. 

Ray Ball has opened a new meat market 
in Little Falls, Minn. 

Val Elsheimer has sold his meat market 
in Preston, Minn., to P. E. Lind. Mr. 
Elsheimer has purchased a meat market 
in Waukon, Ia. 

Charles A. Sauer has sold his meat mar- 
ket in LeMars, Ia., to Vincent Harker. 

A new meat market has been opened in 
Malvern, Ia., by Harry Barkus. 

Clarence Phillips has opened a new 
meat market in Troy, Mont. 

Otto Smith has sold his meat market in 
Roanoke, Ind., to A. W. Timmons and 


son. 
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That's what this Display Case says to your customers 


It invites them to step right up and see what you have to sell. It shows the meat 
in exactly the same position as you would, were you to hold the meat up to your 
customer. At the same time this sanitary case says “hands off.” And all the 
while your meat is on display it is preserved by ice cold low temperature. If you 
want to improve your shop—increase your business—make your work easier— 
sell more meat—and make more profit—get the facts about this case. Write today 


for catalogue and complete information. 





The Shinner Meat Market in Sturgis, 
Mich., was recently damaged by fire. 

A new meat market has been opened on 
West Webb street, Pendleton, Ore., by 
R..C. Chablis: 

L. C. Deetz has sold his meat market 
and grocery in Dover, Ohio, to Walter 
Mast. 

A new meat market has been opened in 
Duquesne, Pa., by Schwartz Bros. 

A new meat market has been opened at 
the corner of East Erie and Florida ave- 
nue, Lorain, Ohio, by Neal C. Ellis. 

Fred Morris has purchased an interest 
in the meat market of D. & E. V. Har- 
rison, St. Helens, Ore. 

C. S. Clark and H. Lindley are about 
to engage in the meat business in Enter- 
prise, Ore. 

The Royal Meat Market has been 
opened in Rigby, Ida. 

J. P. Flood has recently engaged in the 
meat business in Nettle Falls, Wash. 

G. Fischer has purchased the Model 
Market, which he formerly owned in Ritz- 
ville, Wash. 

H. L. Breckermaker has sold a half in 
terest in his meat market in Cumberland, 
Ia., to Archie Hilyard. 

Tom Jewett has purchased the meat 
market of Gibbons & Son, Eddyville, Neb. 

Harry Hanneman has engaged-in the 
meat business in Uehling, Nebr. 

The Cooperative Merc. Corp. in Fort 
Bragg, Cal., has added a stock of meats. 

E. A. & E. M. Wyatt, have opened a 
meat market and grocery store in Frank- 
lin, Nebr. 

J. Fox is building a new meat market 
at 943 Kansas avenue, Kansas City, Kas. 

Charles Nickum, has engaged in the 
meat business at Florence, Kas. 

. E.: Benton has opened a shop in 
Chickasha, Okla., as the Enterprise Meat 


Co. 

M. W. Lewis has purchased the Cason 
& Son store, Chickasha, Okla., and will 
add a meat market. 


PITTSBURGH 
PA 



















Jos. Himmelsbach, M. E. Otto 8. Schlich, 0. E, 


Himmelsbach & Schlich 


ENGINEERS AND ARCHITECTS 
Specializing in Packing Houses, Abat- 
toirs, Ice Making and Refrigera' 
Plants. Lard and Fat Rendering Plants, 
Oil Refineries. 


136 Liberty Street NEW YORK 














C. A. Ray is soon to engage in the meat 
business in Greensburg, Kas. 

A. Peterson and LeRoy Johnson have 
purchased the Hjerpe Meat Market, Linds- 
borg, Kas., and will operate as City Meat 
Market. 

C. W. Fastier, Astor ‘Bldg., will open 
a meat and grocery business in Astoria, 


Ore. 
fe 
MEAT FACTS BY RADIO. 

The broadcasting manager of Station 
WJZ Radio Corporation of America, 
35 West 42d Street, New York City, has 
assured John C. Cutting, Secretary of the 
New York City and Hudson County Meat 
Councils, that his weekly Monday morn- 
ing talks will be continued indefinitely. 

These radio talks, which have been pre- 
pared and broadcast under the auspices of 
the two councils, have been a weekly 
feature of the “women’s hour” program at 
Station WJZ since February. More than 
2,500 butcher shops in Greater New York 
have a large poster in their windows an- 
nouncing the time and dates of these radio 
talks on various phases of the meat busi- 
ness. As a novelty Mr. Cutting had a 
live pig help him broadcast one Monday 
recently. Station WJZ is rated the second 
biggest station in the East. 

These talks do not cost the Meat Coun- 
cils one penny. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium 
Cows and canners and cutters 
Bulls, bologna 


$ 9.50@10.00 
1.50@ 2.75 
3.00@ 4.50 


LIVE CALVES. 


veal, prime, per 100 Ibs 
veal, good to choice 
veal, culls, per 100 lbs 


Calves, 
Calves, 
Calves, 


LIVE SHEEP AND LAMBS. 


Lambs, prime, 100 
Lambs, fair to good, per 100 Ibs 
Lambs, com. 


@15.50 


14.00@14.50 


Hogs, 


10.25@ 10.50 
Hogs, 


10.00 @ 10.25 
Pe cue cesubueoih kcowik 8.50@ 8.75 


Pigs, under 70 Ibs 7.75@ 8.00 
Roughs 7.75@ 8.25 


DRESSED BEEF. 
OITY DRESSED. 
heavy 

light 

common to fair 


WESTERN DRESSED BEBF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers,600@800 Ibs 
Texas steers, 400@600 Ibs 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


Choice, native, 
Choice, native, 
Native, 


City. 
@25 
@22 
@19 
@36 
@32 
@27 

1814@27 

16 @18 

12 @15% 

@15 

13 @14 

12 @13 

@15 
@12 
@10 
@8 
@23 
@18 
@70 
@90 
@ll 


@22 
@15 20 
@l11 16 
@25 34 
@18 28 
@9 25 
@28 


@20 
@18 
@16 
@16 
@12 


Hogs, 
Hogs, 
Hogs, 
Pigs, 


@13%% 
@13% 
@13% 
@i4 


DRESSED SHEEP AND LAMBS. 


Lambs, choice spring ................ --23 @24 
Lambs, poor grade @21 
Sheep. choice @16 
Sheep, @13 
Sheep, @ 8 


180 Ibs. 
160 lbs 


SMOKED MEATS. 
Hams, 8@10 Ibs. 
Hams, 10@12 Ibs. 
Hams, 12@14 lbs. avg 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 Ibs. 
Rollettes, 6@8 Ibs. 
Beef tongue, 
Beef tongue, 
Bacon, 


@3 
@40 
@24 
@23 
@18 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 lbs. avg.17 
Fresh pork tenderloins 

Frozen pork loins, 10-12 Ibs. avg 

Frozen pork tenderloins 

Shoulders, city, 10@12 lbs. avg 

Shoulders, (Western, 10@12 lbs. avg 

Butts, boneless, (Western 

Butts, regular, Western 

Fresh hams, city, 8@10 Ibs. avg 

Fresh hams, Western, 10@12 lbs. avg 

Fresh picnic hams, Western, 6@8 Ibs. avg.14 
Extra lean pork trimmings 

Regular pork trimmings, 50% 

Preah GPRTO FIRS .nccwcssccccccccccccess ..14 
Raw leaf lard 


@18 
@50 
@16 
@37 
@17 
@15 
@21 
@17 
@21 
@19 
@15 
@16 
@14 
@15 
@18 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs.. 
per 100 pes 


Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pes. @140.00 
Horna, avg. 7% oz. and over, No. 1s. ..3800.00@3825.00 
Horns. avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and ever, No. 8s. ..200.00@225.00 


FANCY MEATS. 


@30c 
@38e 
@65c 
@T5e 
@55e 
@16c 
@ 8c 
@22c 
@l15e 
@ 8c 
@16c 
@10c 


BUTCHER'S FAT. 


Fresh steer toncues, untrimmed. 
Fresh steer tongues, L. ©. trim’d 
Calves. heads, 

Rweethreads, veal 

Sweetbreads, 

Beef kidneys 

Mutton kidneys 

Livers, 

Oxtails 

Hearts, 

Beef hanging tenders 


a powid 
a@ pound 
a piece 
a pair 
a pound 
a pound 
each 
a pound 
a pound 
a pound 
a pound 
a pair 


Shop fat 

Breast fat 

RBdible suet 

Cond. suet 

BOMOS cccccccccce enscece eseccccvccesocece ° 


SPICES. 


Pepper, Sing., white 

Pepper, Sing., black 

Pepper, red 

RD: adsecnoeessa diceekeuscusew> 
Cinnamon 


CURING MATERIALS. 


In lots of less than 25 bbis.: Bbls. 
Double refined saltpetre, granulated.... 6%4c 
Double refined saltpetre, small crystals..74c 
Double refined nitrate soda, granulated... 4%4c 
Double refined nitrate soda, crystals.... 5%c 

In 25 barrel lots: 

Donble refined saltpetre, granulated....6%c 6e 
Double refined saltpetre, small crystals 7%4c Tc 
Double refined nitrate soda, granulated... 4%c 4c 
Double refined nitrate soda, crystals.... 5%c 5c 

Carload lots: 

Double refined nitrate of soda, granulated 44c 
DNonble refined nitrate of soda. crystals.. 5¢ 
Double refined saltpetre, 


Bags 
per Ib. 


6%c 
Tec 
4%c 
5%e 


44%c 
4%c 
granulated 5% 


GREEN CALFSKINS 
Kip. H kip. 
14-8 18 up 
3.20 3.95 
2.95 3.70 
2.85 oone 
2.60 
2.20 


5-9 914-12% 
Prime No. 1 veals. .26 2.90 
Prime No. 2 veals. .24 2.70 
Buttermilk No. 1....23 2.55 
Buttermilk No, 2....£1 2.35 
Branded Gruby 1.95 
Wate Ss cee csccce - 


12%-14 
2.95 
2.70 
2.60 
2.35 Sen 
1.95 2.50 
-At value—————— 
DRESSED POULTRY. 
FRESH KILLED. 
Fowls—Fresh—dry picked—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib....32 
Western, 48 to 54 Ibs, to dozen, Ib.....28 
Western, 43 to 47 Ibs. to dozen, Ib....27 
Western, 36 to 42 lbs. to dozen, lb....26 @27 
Western, 30 to 35 Ibs. to dozen, Ib....26 @27 
Fowls—fresh—dry picked, milk fed—12 to» box: 
Western, 60 to 65 Ibs. to dozen, Ib....35 @36 
Western, 48 to 54 lbs. to dozen, Ib....31 @33 


@34 
@30 
@28 


1924,” 


December 6, 


Western, 43 to 47 Ibs. 
Western, 36 to 42 Ibs. 
Western, 30 to 35 lbs. to dozen, Ib....28 
Fowls—Iced—dry picked, milk fed—barrels: 


Western, dry picked, 5% to 6 lbs. and 
over, boxes 33 


Western, dry picked, 4 to 4% lbs., Ib..28 
Western, dry picked, 3 to 3% lbs. each. 
Western, dry picked, 3 lbs. each and 


to dozen, Ib....29 
to dozen, Ib....28 


@31 
@380 
@30 


@36 
@30 
@26 


@26 
Ducks— 
Long Island, No. 1, per lb., bbls 
Squabs-— 
White, 12 Ibs. to dozen, per dozen.... 
White, 10 Ibs. to dozen, per dozen.... 
Culls, per doz 


@27 


7.25@ 7.75 
- 1.50@ 2.50 


LIVE POULTRY. 


Fowls, colored, fancy via express........ 27 
Old roosters, via freight 

Ducks, young, via express 

Turkeys, via express 

Geese, swan, via freight or express 

Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express.. 


BUTTER. 


(92 score) 
(90 to 91 score) 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


extras 
firsts 
seconds 
lower grades 


EGGS. 


Fresh gathered, extras, per doz 

Fresh gathered, extra firsts 

Fresh gathered, firsts 

Fresh gathered, checks, fair to choice dry.34 @85 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f. 
works, per 100 lbs 


Ammonium sulphate, double bags, per 
100 Ibs. f.a.s., New York 

Blood, dried, 15-16% per unit 

Fish scrap, dried,110, ammonia. 150, 
B. P. L., bulk, f.o.b. fish factory.. 


Fish guano, foreign, 13@149, am- 
monia, 10% B. P. L 


Fish scrap, acidulated, 607, ammonia, 
3% A. P. A., f.0.b. fish factory. 

Soda Nitrate, in bags, 100 lbs., spot 

Soda Nitrate, in bags, Dec 

Tankage, ground, 10% perenne —_ 
B. P. L. bulk 


-75 and 2.80 


Nominal 
@3.6 


4.95 and 10c 
4.50 and 10c 


3.75 and 50¢ 
@2.40 
@2.42% 


3.40 and 10 
3.00 and 10c 


eee eee eeeeee 


Tankage, unground, 9-10% amnesia. 


Phosphates. 
Bone meal, steamed, 3 and 50 —_ 
per ton @27.00 
Bone meal, oes 4% and 50 bage 
per ton @34.00 
Acid sheseten, bulk, f. o. b. Balt., 


per ton, 16% @ 9.50 


Kalnit, 12.4% bulk, per ton........ 
Manure salt, 20% bulk, per ton.... 


Muriate in bags, basis 80% per ton 
Sulphate in bags, basis 90% per ton 


eee 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending November 27, 1924: 

November 21 22 24 25 26 27 
Chicago 45-4514 46-46% 41%. 48 50-50% 50-50% H'l’y 
New York 44% 45 4514 46% 47% £9 2 
Boston. . 44 Vy 

45% 48 HT 


44 
Phila. ... 44 45 45 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 

42 431%, 4414-45 46-46% 46 Hy 
Receipts of butter by cities (tubs). 
This Last Last —Since Jan. 1— 
week. week. year 1924. 1928. 

. 28,475. 22,379 26,624 3,234,786 2,787,571 
36,232 25,026 3,173,906 3,118,225 


7,120 5,786 1,201,406 1,124,207 
13,351 4,644 954,349 849,743 


@ 7.15 
@10.25 
@34.00 
@44.00 


Chicago 


Bos 
Philadel phia 1 : 301 


Total 68,584 79,082 62,080 8,564,447 7,879,886 


Cold storage movement (lbs.). 
On hand Cor. week, 
In Nov.26 Out Nov.26 Nov.28 1923. 
15,559 466,737 17, ry 945 7,369,014 
593: 8,054,808 


490,100 18, 
238,236 15, 005, 779 7,492,823 
. 22,640 156,585, 585 5,363,960 2,484,341 


86,673 1,351,658 55,941,277 25,400,486 - 


Philadelphia ‘ 











